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] How E. J. Brach & Sons "Makes It Beiter’: A Photo-Study. 

| | (; | \ | How fo Standardize Testing of the Viscosity of Chocolate. 
How Outlook on Candy Employer-Employee Relations Appears. 

i +t 4 ¢ How to Answer Store Buyers’ Wants in Your Candy Packages. 








Luscious Lip-Smacking Flavor 


You get BOTH...in heaping 
good measure in... 


When a flavor is so like nature’s own 
you can hardly tell the difference 
. . when it imparts a taste so delicious 
you can’t resist reaching for another piece . . . when it’s 
compounded so skillfully that it’s technically perfect 
in every respect . . . then it’s just got to be a Magna-ficent 
MAGNA FLAVOR! Why not try Magna Imitation 
Banana #6 or any of the 27 other premium MAGNA Flavors. 
They'll pass the most exacting tests 
you can devise — and 


come up smiling! 


Write for complete information 


and price list. 





SINCE [since tees. -ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OLS 


Maswus, Magee  Reynano,inc. 





16 DESBROSSES STREET, NEW YORK CITY * 221 NORTH LASALLE STREET, aan 


Preventing Production 
Problems with the 
Right Flavor 


by 


ARTHUR H. 
DOWNEY 
a 
Director, 
MUR 


The primary 
D yur ~ of 
flavoring is, of course, to a 
the desired taste to a pro duct 
Yet the fla voring is more than 
a taste —itisa odi-ve ingre- 
dient and, as fee it may affect 
the batch in many ways not in- 
herently associated with taste. 
The utmost skill is needed to 
CO mpound a flavor that will not 
adversely affect the color, odor 
xr texture of the finished prod- 
uct. Thus the flavor is impor- 
tant bevond the good taste 
which it adds. It must be scien- 
tifically perfected in every tech- 
nical detail in order to prevent 
production problems! 
It was with just these consider- 
ations in mind that MAGNA 
FLAVORS were developed, and 
are being checked and re- 
checked constantly in the 
MME&R laboratories. 


CAntine ei fi 


LOS ANGELES: BRAUN CORP. » SEATTLE, PORTLAND, SPOKANE: VAN WATERS AND ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN-CO. 
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ALMOND CANDIES °° = bess, 


“BLUE DIAMOND @alouca ALMONDS 
MORE DEPENDABLE (cy mahers af Lucy Ellen Bar 


Community Industries Association combines whole, toasted 
almonds with chocolate cream and a rich, blended chocolate 
coating to make the popular Lucy Ellen Chocolate 
Almond bar. 


“We find Blue Diamond Almonds more dependable with 
respect to size and flavor than other almonds (say the Lucy 
Ellen candy makers) and because of this they are particularly 
adaptable for use in our candy bar.” 


On every candy counter you'll find the best-selling candies 
are almond candies . . . and generally you'll find the almonds 
are California’s finest “Blue Diamonds” . . . processed to 
meet trade needs by this grower organization now handling 


some 70% of the California Crop. e WRITE FOR YOUR FREE COPY 
We're almond specialists, and have been for 39 years. For As a service to the candy industry 
almonds whole, halved, diced, sliced or otherwise processed, the Exchange offers this illustrat- 
consult your local Blue Diamond representative, or write ed booklet containing 22 useful 


us for information. formulas for popular almond 


candies. Write for your free copy 
today. 


America's Ho. 1 Supplier of Fine Almonds 
CALIFORNIA ALMOND 
GROWERS EXCHANGE 
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FRITZBRO AROME MAPLE IMITATION 
EKOMO VANILLA IMITATION 
FRITZBRO purterscorc IMITATION No. 1 
EKOMO MAPLE WALNUT IMITATION 


* 
FRITZBRO COCONUT IMITATION No. 1 
Special 
oe 
OIL PEPPERMINT USP Xill 
Rectified 
* 
OIL LEMON USP Xiil CALIFORNIA 
COLDPRESSED “Exchange” Brand 
- 
OIL ORANGE SWEET USP XIll CALIFORNIA 
COLDPRESSED “Exchange” Brand 


Prices and working details 
on request. 























page 


4 





NV O package assortment is complete without these 
ever-popular flavors . . . tested, time-tried and com- 
petitively proven, they are the stand-by favorites of 
leading fondant goods manufacturers. 

We sincerely believe it will pay you to compare the 
flavoring specialties listed in the accompanying panel 
with any you are now using of corresponding type. 
By doing so, you have two opportunities for gain: 
1. You may find «that ours is the better flavor; or 2. 
You may find that it produces as good a flavor at a 
worthwhile saving in cost. You may even discover 
that the FRITZSCHE product gives you both! If 
you’re a wholesale manufacturer and would like to 
make this comparison, we'll gladly supply a FREE 
test sample of any you may elect to try. Merely 
address us on your letterhead, mentioning this publi- 


cation and the type of flavor you would like us to 51 


Le 


Lo 








Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11,N. ¥. 


FRITZSCHE & 


BRANCH OFFICES and *STOCKS: Atlanta, Ga., Boston, Mass., *Chicago, Il., Cin- 
cinnati, O., Cleveland, O., Dallas, Tex., Detroit, Mich., *Los Angeles. Calif., Philadel pbia, 


Pa., San Francisco, Calif., *St. Louis, Mo., *Toronto, Canada and * Mexico, D. F. Pio 
FACTORY: Clifton, N. J. tior 
Pro 
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“It’s unbelievable, my dear, but she’s 
using Givaudan’s powerful 
new Imitation Strawberry” 2 
i 








Even the strawberries are somewhat bewildered by the newcomer in their midst. 


The secret? Imitation Strawberry Flavor No. 712—for gelatin desserts... 
Imitation Strawberry Flavor No. 713—for syrups, candies, ices, and ice cream. 


These products impart a full-bodied, clean-cut flavor . ..a perfectly 
balanced blend of the aroma of the strawberry fruit, 
the aromatic principles of the fruit seed, and the 


fragrance of the volatile substances of crushed strawberry leaves. 


Just blended in the Givaudan laboratories, these are the first of the promised 
creations of Givaudan Flavors Inc. Their extraordinary strength makes 
them inexpensive for actual use. Available in alcoholic or 


propylene glycol base, or in the form of emulsion. 


Write today for samples, quotations and technical instructions. 


330 West 42nd Street, New York 18, N. Y. 
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IS YOUR PRODUQS WDERED BY_ 


partect moulding sad less scrap. New Silvretone Hydro-Seal Pomp Ber is 
d by Health Department. Can accurately deposit heavier fondants such as 





Orders placed now can be 
will be installed in time to me yOu 


requirements. 


Write Us Today for Full Information 


YATIONAL EQUIPMENT 


sr | i ee ee am nT Te wr 


NEW NATIONAL EQUIPMENT SECURES, 
YOUR ABILITY TO MAKE PROFITS 
INSURES UNINTERRUPTED AND 
INCREASED PRODUCTION 


Your success in satisfying the demand for lower 
prices at a profit depends largely upon your equip- 
ment. This requires the replacement of worn-out 
and outmoded equipment with new modern 
machines. 


A machine of modern design will keep in smooth 
operation and afford you great labor savings, in 
creased productivity, avoidance of breakdowns, 
cleaner and better merchandise, and eliminate scrap. 


You can enjoy the security of a new Mogul, En- 
rober, or Continuous Cooker. We will give you a 
liberal allowance on your old outmoded equip- 
ment. We will remove your old ‘‘waste-maker”’ 
over any week-end, and install the new equipment 


so that you will have no loss in production. 


Security embodies installation of tried and proven 
National equipment. Let us refer you to leading 
manufacturers in your locality, who have installed 
batteries of our new machines. 


CORPORATION 


armtrr Se ee ee ee a) 





PFIZER, ANNOUNCES 


A New Improved Acidulant 





CITRIC ACID ANHYDROUS 
FINE GRANULAR CG 


i Speeds Production 





@ Yes, the new Pfizer cITRIC ACID ANHYDROUS FINE GRANU- 
LAR C¢ will do all three things. It has approximately the 
same granulation as citric acid U.S.P. fine granular XX 
and may replace the older acidulant with superior results. 
Note these advantages again: 


1. Speeds Production 


When properly used, this new Pfizer Acidulant dissolves 
in the melt much more rapidly than citric acid U.S.P., is 
easier to incorporate and can be dispersed faster. 


2. Makes A Clearer Candy 


Because of the above advantages, the use of Pfizer ciTRIC 
ACID ANHYDROUS FINE GRANULAR CG minimizes the amount 
of kneading required — thus greatly reducing the incorpo- 
ration of air bubbles in the candy mix. 
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Makes a Clearer Candy 
Ei Saves You Money 


3. Saves You Money 


The Confectionery Grade of anhydrous citric acid contains 
8.5% less water than the U.S.P. product. Therefore you 
save on shipping charges, handling charges and storage 
charges. 


7 tA A 


For details on how to change over to CITRIC ACID ANHY- 
DROUS FINE GRANULAR CG write today to our Technical Serv- 
ice Department. Chas Pfizer & Co., Inc., 630 Flushing 
Avenue, Brooklyn 6, N. Y.; 425 N. Michigan Avenue, 
Chicago 11, Ill.; 605 Third Street, San Francisco 7, Calif. 


@ PIER 


Manufacturing Chemists Since 1849 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for quality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 
Exchange Brand. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 
Orange oil. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

The Exchange Orange Products Co., Ontario, Calif. 
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« NUeMICK « 


| 


the original PLASTIC CREAM and MILK 


Years of study and research have gone into the de- 
velopment of NU-MILK, the plastic milk with the farm- 
fresh flavor. 

Caramels and fudge made with NU-MILK have better 
body builder and strong standing qualities which increase 
shelt life. 

NU-MILK has all the properties of fresh milk without 
the excessive amount of moisture and only enough sugar 
to preserve the freshness of the cream and milk. 

Milk is a valuable raw material in the manufacture of 
candy. . . . Its value lies in the whole milk solids and 
butter fat content. Fresh milk with 88°/, water requires 
an excessive cooking time to evaporate with resultant loss 
of productive time. 

NU-MILK, containing only 20%, moisture, is ready for 
immediate processing. 

All the casein, whole milk solids and butter fat remain 
in soluble form, making it easier for the manufacturer to 
secure an extra large milk solids content, thereby impart- 
ing a "fresh-from-the-farm" goodness to the finished 
candy. 

When vou try NU-MILK ... 
it is outstanding. 

Write today for trial order of NU-MILK. Additional 
formulas sent cn receipt of initial order. 


you, too, will agree that 


FORMULA FOR MAKING PECAN CHEWS 


Place 44 lbs. corn syrup, 30 lbs. sugar, 2 to 4 gals. 40% cream in 
kettle. Cook to a crack. Shut off fire. Add 38 lbs. Nu-Milk, mix in 
thoroughly then turn on fire and cook to a medium ball. Add 8 
ozs. of vanilla. Cast by hand or by depositor on bed of pecans. 
Dip in chocolate or in various colored Snow White Bon Bon 
Cream. 


CENTER-ROLL KREME for Soft-flowing Creams 
KREME-TEX for Creamy Fudge and Caramels 


FRESH COCOANUT PASTE— 


Ready to use for Chocolate or Bon Bon Centers 
SNOW-WHITE BON BON CREAM 
PECTOLENE— a pectinized invert sugar product 


MOLASSES HONEYCOMB CHIPS 
for dipping in chocolate 


PEANUT BUTTER CHIPS for dipping in chocolate 


TOPPINGS—Marshmallow, Butterscotch, Caramel and 
Chocolate Fudge 


MANUFACTURED EXCLUSIVELY BY 


BURKE PRODUCTS COMPANY INC. 


317 W. HUBBARD STREET - - 
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Let STALEY’S Half-Century of Experience Guide You to— 


HIGHER QUALITY vove 
FINISHED PRODUCTS § 


OUR TECHNICAL STAFF IS 
READY TO CONSULT WITH YOU 
WITHOUT OBLIGATION! 


MAIL COUPON TODAY! 


A. E. STALEY MFG. CO., Dept. mcs 
Decatur, Illinois 


Gentlemen: 
Please send me without cost or obligation, information 
about your products and how I can use them in my own 


Jt 
4 Stal ‘s successful confectionery formulas, improving quality and 
staleys owering costs. 


corn ano (SU Se Me... 


SOY BEAN 
PRODUCTS MANUFACTURING CO. Firm 


DECATUR, ILL., U.S.A. Address 


City Zone State 
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THE NEW 
GREERLINE’ 16’ COATER 
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Available for early delivery .. . 
complete with Feed Table, Bottomer, 
Plaque Delivery Table or Cooling 
Tunnel. 

Write Today for complete information ! 


Don’t just streamline your production— 


Cc’ OA 7 £ ke Greerline it! 


* TRADEMARK 


MANUFACTURERS OF CONTINUOUS 
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The new Greerline 16” Coater is an efficient 
production machine designed to meet 
requirements of smaller confectionery 
manufacturers. Simple, rugged construction... 
built to same high standards as famous 24”, 32”, 
42” Greerline Coaters. Compact . . . occupies 
only 3’ by 5’ space. Quick, accurate adjustments 
for varying thickness of coating, belt speeds, 
intensity of belt shaking, blower air 
volume, bottoming rolls, de-tailer rod. Can be 
disassembled into three basic units in a matter 
of minutes. 


operators. 
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GREERLINE 16” 
COATER FEATURES 

Jacketed chocolate tank 

Electric heater for overnight holding 


16” wide belt . . . variable speed, 3’ to 9’ 


per minute 


Rod de-tailer, bottoming rolls, belt shaker, high 
speed blower . . . all adjustable 


Greerlined . . . easily operated, easily 


disassembled for quick cleaning 


Standard commercial parts, bearings, belts, 





Extreme simplicity allows rapid training of 








J. W. GREER COMPANY 
130 WINDSOR STREET 
CAMBRIDGE 39, MASS. 


PRODUCTION MACHINERY 






































































Blower and Flow Pan Enclosure 
with Adjustable Windows. 





Wire Belt and Chocolate Disc 
Assembly. 





CREEL FR 


COATER 
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FOR STILL GREATER SERVICES TO THE INDUSTRY, THE CHICAGO OFFICES 





OF 


The Manufacturing Confectioner 


AND ITS COMPANION MAGAZINE FOR VOLUME CANDY BUYERS 


Candy Merchandising 


HAVE BEEN MOVED TO 9 SOUTH CLINTON, CHICAGO 6 


WHERE GREATLY INCREASED FACILITIES AND SPACE 
WILL HELP “MC” AND “CM” SERVE YOU EVEN MORE 


THE MANUFACTURING CONFECTIONER PUBLISHING CO. 
9 S. CLINTON ST., CHICAGO 6 




















Do You Have Troubles..? 
call on a specialist 


If you have belting problems, call on your Burrell Technical 
Man for complete satisfaction. Your troubles are his head- 
aches until they are solved. His tools are the famous “11 


Burrell Stars’’*, that have been answering the problems 





of confectioners for over 25 years. Get in touch with 
your Burrell Technical Man today to solve your belting 


problems. “Buy Performance” 


@ Crack-Less Glazed Enrober Belting @ Double Coated Glazed Enrober Belting and @ Caramel Cutter Boards 

@ Double Texture White Glazed Enrober Plaques e Ca 1 Cutter Belts 
Belting @ Feed Belts (Endless) a 

@ White Glazed Enrober Belting and Plaques © @ Bottom Belts (Endless-Treated or Un- © Batch Roller Belts 

- — —" Glazed Enrober Belting treated) @ Innerwoven Conveyor Belting 
an jaques 








BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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In drums, barrels, and 
the NEW, handy 100 
J ib. and 50 Ib. Multi- 
4 wall bags. 
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LAND O’LAKES 


Improved 


NONFAT DRY MILK SOLIDS 
SOLVES BOTH PROBLEMS 


The squeeze is on between high pro- 
duction costs and stiffer competition 
for the public’s candy-buying dollars. Yet you can 
meet both—and make a good profit—by using 
LAND O’LAKEs New Improved Nonfat Dry Milk 
Solids. It’s economical. The initial cost is low. It 
requires no refrigeration, and only small storage 
space. The low moisture content means less 
cooking, lower fuel bills. 

But flavor is what counts with consumers. Good 
flavor—mellow and tempting but not too sweet— 
is a contribution LAND O’Lakes New Improved 
Nonfat Dry Milk Solids makes to any formula 
specifying milk. Try it—and watch your sales climb! 


a 
CONTINUOUS SUPPLY OF NEW IMPROVED NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY 


Immediate Delivery Through Branches and Brokers 
in Principal Cities, or write LAND O'LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 
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Gop 2 problem ? 
Maybe weve got the anower ! 


Problem #1: How to make your candies taste better. 


Answer #1: KRIST-O-KLEER makes candies taste better 
because it helps keep the true, fresh flavor 
from drying out. 


Problem #2: How to make your candies look better. 


Answer #2: KRIST-O-KLEER makes candies look better 


because its “moisture control” preserves the 
original, perfect texture of candies. Keeps 
candy fresh-looking longer. 


Problem #3: How to make your candies keep better. 
Answer #3: KRIST-O-KLEER keeps candies fresher long- 


er, because this uniform invert sugar helps | 
retain moisture—even upon exposure to air | 


and low humidity. 


Order today, from National’s 
full line of KRIST-O-KLEER 
invert and partial invert 
sugars. 





The National Sugar Refining Co. 
New York, N.Y. * Philadelphia, Pa. 
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A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. ; 











The Confectionery Industry. 


R. L. Kenny, Food Manufacture, February (1949). 
“The cocoa bean remains one of the finest exports Great 
Britain has in the post-war world,” declares R. L. Kenny. 
Before the war Cocoa was exclusively from West Africa 
but in the last year increased supply from Venezuela 
and allied fine grain cocoas have been made available. 

The availability of raw materials, the shortage of al- 
bumen supplies, problems of packing and storage are dis- 
cussed at length in this British publication. 





Physiological and Economic Importance 
Of the Soy Bean 


Gordian, Vol. 48, No. 1159 (March, 1949)—(German 
publication )—This is the first in a series of articles about 
the soy bean’s vital importance in the world today. The 
soy bean, according to this publication, is the only food 
that is inexpensive enough and contains enough food 
value for human consumption for densely populated areas 
of the world to thrive.on and maintain a minimum 
albumen diet. 


Handling, Processing of Milk and Its Oxygen Content. 


Journal of Dairy Science, Vol. 42, No. 3, (March 
1949). The oxygen content of milk is traced in a six- 
point analysis: (1) The greatest amount of oxygen ab- 
sorption is during the milking. (2) The amount of dis- 
solved oxygen in raw milk presumably was influenced 
by its temperature and bacterial content and by the 
amount of milk in the cans at the time of delivery. 
(3) The oxygen content of the milk at various process- 
ing parts was related to its temperature and bacteria 
content and by the amount of milk in cans at delivery. 
(4) Oxygen content in the bottled milk attained an equi- 
librium comparable to that of raw milk in weigh tanks. 
(5) Oxygen content of milk should be the same general 
trend at the comparable processing points. (6) The 
solubility of oxygen in milk conforms to solubility of 
gases in solutions as affected by temperature. 





Improved Nut Butter 


U. S. Patent No. 2447387, Issued August 17, 1948 on 
application dated May 3, 1943, to Fishugh Avera, La- 
guna Beach, and Joseph L. Rosenfield, Oakland, Cali}. 
Assigned to Rosenfield. 

Stablization of nut butters to retain full-bodied flavor 
is the object of the recently patented process. For ex- 
ample, in peanut butter, which ordinarily loses on ap- 
preciable amount of flavor in the roasting operation, the 
flavor carrier is restored to true comminuted mass at 
any stage subsequent to the roasting step. In the case 
of oil-deficient peanuts, oil is added to the comminuted 
mass, together with the water used to carry the flavor 
into the finished product. And if non-fattening peanut 
butter is desired, water alone is added to the ground 


(Please turn to page 20) 
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Not by a Lifeguard or a Fireman but saved by a 
D&O flavor, the right flavor, the correct flavor. The 
D&O flavor “lifeline” includes the most complete 
an ° nN 
ut range of true and synthetic flavors to meet the CS 
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= : specifications and price requirements of the Ss 
sa ne Candy Industry. The right D&O flavor has saved N 
m many a product from consumer indifference and 
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Research carried on jointly by the U.S. 
Departinent of Agriculture and the Na- 
tional Confectioners Association at New 
Orleans has demonstrated that this yeast 
can be incorporated successfully into most 
types of candy. 


Schlitz Brewer's Dried Yeast—Food 
Grade—is refined and dried, thus inac- 
tivating enzymic activity and fermenting 


NOW Prepared especially for Confections 
SCHLITZ srewer’s DRIED YEAST 


power. In this form it offers a concen- 
trated source of high-grade protein, 


minerals, and vitamins of the B Complex. 


Additional information as to its value 
and use, and working samples of Schlitz 
Brewer's Dried Yeast—Food Grade—will 
be sent to you upon request. Specify 
quantity required. 













write JOS. SCHLITZ BREWING CO. 


Yeast Sales Division, Milwaukee |, Wis. 
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Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 


For smooth, white fondant that is uniformly tender 
The Snow Flake Cream Beater is a MU ST 


The Beaters running between diagonal baffle plates assimilate all corn syrup better and faster, with the desired result at its 
ingredients, aerating and whitening the Fondant. maximum. 

Years of experience have proved and verified our claim that the Make your next installation a Peerless Syrup Cooler and Snow 
Snow Flake Cream Beater is engineered to handle fondant with Flake Cream Beater. 


JOHN WERNER & SONS, INC. 


713-729 Lake Avenue Rochester 13, N. Y. 
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@ First cost is often a minor matter. 
Equipment made of Allegheny Metal lasts and 
keeps its beauty for a lifetime— 

cuts maintenance and depreciation costs to 





the bone. This pioneer stainless steel is 





really cheapest in the long run—and it’s 
promptly available to your needs. 


Complete technical and fabricating data—engineering help, too—yours for the asking. 


its 


Mee ALLEGHENY LUDLUM STEEL CORPORATION 
ty Whe Nations Leading Producer of Hairless Steel in Alt Pome 





Pittsburgh, Penna. .. . Offices in Principal Cities 
Allegheny Metal is stocked by all Jos. T. Ryerson & Son, Inc., Warehouses 
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A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. 
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mass to restore the flavor solvent. A preservative may 
be added in the course of manufacturing. 

In the event that all the oil has not been removed 
from the butter, the flavor carrier is preferably com- 
bined with an antioxidant or a clineric interface modi- 
fier to prevent undue catalytic action between oil and 
water. 


New Sugar Refining Process 


A. H. Luley and D. F. Othmer, Division of Ind. and 
Eng. Chemistry, ACS, St. Louis, Mo. September 1948. 
Cost of refining sugar can be reduced and vitamins, now 
largely wasted, can be salvaged by a new process (now 
in the experimental stage) in which contaminants are 
washed from raw sugar with wood alcohol. 

The expensive melting of sugar, purification over 
annual char, evaporation, and recrystallization are all 
eliminated by the process, which makes practically 100 
per cent pure white sugar at the point of origin. Vita- 
mins, now lost in refining, are saved in the new process. 
These are retained in a residual molasses of pleasant 
flavor which would be particularly valuable for direct 
human use. 


Report on Essential Oils, Aromatic Chemicals 


Published by Schimmel & Co., Inc., 1949—Covering 
developments in the field of aromatics throughout 1946, 
the newly published “1946 Annual Schimmel Report on 
Essential Oils, Aromatic Chemicals, and Related Mate- 
rials” is announced. In addition to research findings, the 
report also presents statistical data, which was not avail- 
able during 1945 or the war years. Figures appear on 
Italian exports, the patchouly trade in Malaya, and Taiwan 
camphor production, among others. 


Developments in the German Dairy Indus'ry with 
Special Reference to Continuous Butter Making 
Processes. 


Department of Commerce, PB93274 (1949)—High- 
quality sweet butter with satisfactory keeping qualities 
can be made more economically through the use of a 
German continuous buttermaking machine, this report 
states. The report was prepared by Dutch investigators, 
following up inspections and tests made by other allied 
technicians. They found that, while butter made according 
to the continuous method, known as the Fritz process, 
had a different structure from ordinary butter, certain 
precautions would result in a product with keeping quali- 
ties at least as good as those in regular butter. Essential 
characteristics of the Fritz process is a churning cycle 
that lasts only half a second instead of the 40 minutes 
required in conventional equipment. A stirring device in 
a horizontal cylinder operates at 3000 r.p.m., and special 
cooling equipment is used to prevent an undesirable rise 
in temperature due to the friction of the cream. Advantage 


(Please turn to page 22) 








At Your Finger Tips 


TECHNICAL INFORMATION 
For Every Candy Library 


A good candy library will effectively answer ever-occuring technical questions with instant, complete 
satisfaction. Let the experts work for you. Turn their knowledge into greater profits for your firm. The 
books listed here are carefully selected to help make your candy library an authoritative, —— source 


1—Chemical Formulary, Volume VII! 

Edited by H. Dennett, F.A.I.C. .............. $7.00 
2—The Trade-Mark Act of 1946 

Br ety: We ee BRS isi no ccd da ccosece $5.00 
3—Confectionery Analysis and Composition 

By Dr. Stroud Jordan and Dr. K. E. Langwill . .$3.50 
4—Glycerine 

By Georgia Leffingwell, Ph.D. and Milton A. 

Lesser, B. S. 
5—Candy Production: Methods and Formulas 

By Walter Richmond 
6—Soybean Chemistry and Technology 

By Klare S. Markley and Warren H. Goss .... 
7—Spice Handbook, The 

$6.50 





of profit-making, time-saving technical information. For your convenience, you may order any book 
ber—just mention the issue in which this list appears. 


THE MANUFACTURING CONFECTIONER 


y num- 


8—Introduction to Emulsions 
By George M. Sutheim 


9—Chemical Compesition of Feods, The 
By R. A. McCance and E. M. Widdowson 


10—Foed Products 
By Saul Blumenthal 


11—Chemical and Technice! Dictionary 
Edited by H. Bennett 


12—Air Conditioning 
By Herbert and Harold Herkimer 


13—Food Requlation and Compliance 
By Arthur D. Herrick 


14—Practical Emulsions 
By H. Bennett 


9 South Clinton St. 
Chicago 6, Illinois 
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© SAMPLES AND FORMU 


wire OR WRITE FO 


#)is Delicious 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, lll. 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 


USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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CONFECTIONERS AMAZED 


Aromanilla equals flavoring effect 
of standard vanilla 








Flavoring cost cut as much as 75% in some cases 





In a series of recent shop tests confectioners were amazed to 
find that they couldn’t detect any difference in their goods be- 
tween the flavoring effect of Aromanilla and costly standard 
extracts. In the plant of a national organization making 
candy, baked goods and ice cream, for instance, comparative 
tests convinced the officials that Aromanilla gave their goods 
the same flavoring effect as the $10 per gallon flavoring they 
had been using. The change to Aromanilla, they said, would 
cut their flavoring bills 75%. 


Answer to Current Sales-Cost Problem 


“Everyone in this business knows he has to maintain a high 
standard of quality in order to combat the recent decline in 
sales and increasing competition of the housewife,” one of 
the company officials said,“but that, unfortunately, has meant 
that a high ingredient cost had to be maintained which in 
turn sliced the margin of profit to a point where it made stay- 
ing in business very uninteresting. Aromanilla, however, has 
solved this problem very nicely for both standard vanilla 
and vanillin users by furnishing a top quality vanilla flavor- 
ing effect at low cost.” 


Formula Based on Mexican Vanilla Beans 


Aromanilla is able to obtain results like that because it was 
specifically developed to give commercial users the full, bal- 
anced flavor of the vanilla bean in their finished products. 
Starting with a base of prime Mexican vanilla beans, the 
highly volatile solids that are usually lost in food processing 
are deliberately dissipated. These are replaced with identical, 
but sturdier, flavoring solids from other sources. Thus 
Aromanilla, because it is sturdier, comes through your proc- 
ess with all the flavoring values of the bean intact and in 
their original balance. 


Money Back Trial Order 


But don’t take our word for it. Order a trial supply on the 
handy coupon below. Test it yourself against the finest ex- 
tract your money can buy. And if Aromanilla doesn’t do 
everything that’s promised, ship the unused portion back 
collect and the full purchase price will be refunded. 


¢--------------- —_—— eee ae 
| Aremanilla Co., Inc. 


| 6 Varick Street, New York 13, N.Y. 


| Sure I'll test Aromanilla under money-back agreement. Please place 
my trial order for: 


0 1 pint concentrate (equals 2 gals. Standard flavor) $ 8.00 
0 1 gal. concentrate (equals 16 gals. Standard flavor) $52.00 


NAME POSITION __ ab 














ee | 


ZONE__STATE 


Aromanilla 


Imitation Vanilla Flavor 


MERS IMPROVE THE TASTE OF THEIR PRODUCT 



















A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. 
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of the process are lower investment, lower power, and 
labor costs, simpler cleansing needs and less space require- 
ments. The report also deals with the utilization of whey 
and other agricultural wastes for fodder; and the con- 
version of the “Zeiler“ machine tp the production of 
Dutch types of cheese. 

Report PB93274 is available from the Library of Con- 
gress, Photoduplication Service, Publication Board, Wash- 
ington 25, D. C., at $3.75 in photostat form, $2 in 
microfilm. 


Considerations of the Methods oi 
Sugarbeet Extraction 


A. Vasseux, Industries Agricoles et Alimeniaires, 
Nos. 1-3 (1948)—(In French)—In this article, the 
well-known French chemist, M. Vasseux, describes a pro- 
cedure of diffusion without reversing of the liquid cur- 
rent and a method of introduction of reagents. He gives 
some “unpublished accounts” on the results obtained by 
the continuous diffusion process, the corrosion of 
equipment, and work in heavy mouts—the expressed 
juice before fermentation. He also considers the question 
of direct treatment of rasped pulp. M. Vasseux is well- 
known for his revolutionary ideas in the chemistry 
field, and is honored in the foreword to his informative 
article for his “tenacity,” and “his desire of improving 
the sugar extraction, his concrete conviction for the 
creation of a definite reward to a chemist who will pro- 
duce a work to which the fixed program aims a verifica- 
tion of emitted opinions.” This magazine is published 
through a French government agency, whose purpose 
is to disseminate technical information to agriculture 
and food industries within its country. 





The Thiochrome Method Applied to Walnut Anclysis. 


Food Research, Vol. 14, No. 1. January-February 
(1949). The thiochrome method of determination of 
thiamin was applied to the analysis of walnuts of the 
Placentia, Franquette, and Payne varieties of four suc- 
cessive crops and was found to yield satisfactory re- 
coveries of added thiamin, as well as good replication of 
refults. 

The rat-growth assay was also found to yield repro- 
ducible values with the walnut samples, but these values 
were consistently 20 to 30 per cent larger than those ob- 
tained by the thiochrome procedure. The discrepancy 
may be due to the presence in nuts of oxidizable fluores- 
cent substance destroyed by oxidation, with resultant 
high blanks and low thiochrome readings. 

Comparable values were found in the four crops, but 
in all cases the Franquette variety appeared to contain 
20 to 30 per cent less of each of the three vitamins than 
did the other two varieties, which were alike in value. 
Dark-colored kernels of the 1945 Placentias contained 25 
to 30 per cent less of thiamin and riboflavin than did 
the comparable light and amber-colored ones. 
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MILK SOLIDS 


~~~ MAKES THE DIFFERENCE! 


In many candy kitchens, the much-desired 
“dairy freshness” is prolonged by ample 
milk solids in the formulas. Milk solids 
makes the difference in uniformity of 
formulas—and an important difference in 


customer satisfaction. 


Consider the profitable advantages of this 
convenient and economical ingredient! 
Nonfat dry milk solids is easily stored. No 


refrigeration is required. Low moisture 


sawoues STAY FRESH LONGER 
aii 


NONEAT DRY MILK SOLIDS! 


Yes, milk solids makes the difference! 






content reduces shipping, storage and 


handling charges to a minimum. 


Protected by product grades, nonfat dry 
milk solids is uniform in acidity and com- 
position. Its milk sugar content helps you 


avoid cloying sweetness. 


When you plan production for the holiday 
trade, remember that there is no substitute 
for milk solids results in all confections 


where nonfat dry milk solids can be used. 


AMERICAN DRY MILK INSTITUTE, Inc., 22] N 
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Chocolate Viscosity Standardization 


by NORMAN W. KEMPF 
Manager of Research, Walter Baker Chocolate & Cocoa Div., General Foods Corp. 


A” hearer hd IS DEFINED by Webster as that property of 
a body in virtue of which, when flow occurs inside 
it, forces arise in such a direction as to oppose the flow. 
In the application of chocolate coatings to centers, this 
property of viscosity has a profound effect upon the results 
obtained. It determines the thickness of coating on the 
finished piece, the ability of the coating to retain a string 
or design, and the working qualities of the melted choco- 
late during the application, whether it be by hand or 
machine. 

For this reason users of chocolate are concerned about 
viscosity and its measurement. 

The chocolate manufacturer is even more concerned 
about the measurement of viscosity, as it is his obligation 
to produce his coatings in the form in which they can 
be best used. There has long been a need for an accurate 
and practical method of measuring viscosity of sweet 
chocolate. Within the memory of many of us here to- 
night, viscosity was measured by sticking a pallet knife 
into a vat of melted chocolate and observing the rate at 
which the chocolate drained from the knife. This method 
was satisfactory only when the observer had learned by 
long experience how to judge this peculiar property and 
his results could not be duplicated by any other person. 
Disputes regarding viscosity were, therefore, quite com- 
mon. 

About 20 years ago the MacMichael Viscosimeter was 
introduced to the chocolate industry. The MacMichael 
Viscosimeter operates on the torsion principle. A plunger 
of standard dimensions is suspended by a torsion wire 
of fixed length from the top of the instrument. The ma- 
terial is placed in a cup, which is revolved at a constant 
speed on a motor driven platform mounted on ball bear- 
ings near the center of the instrument. As the cup con- 
taining the chocolate revolves, it tends to drag the Saline 
with it, twisting the wire which cannot rotate because 
it is fixed at the top. The amount of twist imparted to 
the wire, depending upon the viscosity of the material, 
is read on a graduated disc attached to the spindle. Be- 
cause this instrument was originally desi to handle 
any material from a thin solution to asphalts or stiff glue, 
it has to be very flexible. The flexibility is obtained by 
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varying the speed of rotation, the diameter of the plunger, 
the size of the wire which is twisted, and the immersion 
of the plunger. Each chocolate manufacturer adopted 
a combination of these variables to test his chocolate and 
expressed his results in terms of the degrees MacMichael 
which were reflected by his particular combination of 
conditions. This has resulted in a continued state of con- 
fusion in the confectionery industry, as it has been diffi- 
cult for the users of chocolate to reconcile the numbers 
attached to the viscosity specifications of the various 
chocolate manufacturers. 

Last year there was formed an American Ass’n of 
Candy Technologists. One of the first official acts of the 
organization was to appoint a committee which was 
charged with the responsibility of making an effort to 
obtain standardized methods of testing the viscosity and 
other properties of chocolate to reduce this state of con- 
fusion. This committee was made up of representatives 
from the laboratories of three chocolate. manufacturers, 
two confectioners, and a supplier of lecithin in an effort 
to obtain the viewpoint in the committee of those three 
groups. This committee has been at work for the past 
year. A survey was made of the chocolate industry to de- 
termine the methods being used currently by every man- 
ufacturer. At the same time research work was done to 
investigate alternate methods which had been suggested 
and which might have some promise for determining 
viscosity. 

The survey showed that most manufacturers use the 
MacMichael instrument, and the confusion which comes 
from comparing the viscosity determinations of manu- 
facturers using this instrument arises from the fact that 
a wide variety of conditions are at present being used. 
A majority of the manufacturers happen to use a par- 
ticular set of conditions, namely, 2 cm. plunger, 4 cm. 
immersion, 20 RPM, No. 27 wire, and the test being run 
at 100°F. This particular set of conditions has one dis- 
advantage. Coatings of hand dipped viscosity fall in the 
range of 375° to 550° MacMichael on this scale. There- 
fore, if the test is run strictly according to conditions, 
the great rotation of the wire approaches the elastic limit 
of the metal and tests become unreliable. It has been com- 
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PLASTIC 
FOOD COLORS 


CAKE FORM 


(Manufactured under Patent No. 1388174) 











SELF-MEASURING 


Each 2 oz. “cake” is scored, separating it into 16 
“squares.”’ These “squares” break off readily, en- 
abling accurate control of the color used in the 
batch. 

















ELIMINATES ALL GUESSWORK 


The scored “squares’’ make it very easy to accu- 
rately figure the quantity required for any desired 
result. One “square” gives a desirable shade to 
a 35-lb. batch. 





TOE ATLAS LASEL POOTECTS tee 





STRENGTH -BRILLIANCY- SOLUBILITY 


Plastic Colors do not deteriorate. They are readily 
and fully soluble in hard candy, and retain their 
solubility almost indefinitely. Do not spot. 





ECONOMY-NO WASTE 


The use of Plastic Food Colors eliminates muss and 
dusting in preparing Pastes for use in hard can- 
dies. All waste of material and time is eliminated 
and everything, even the hands, are kept clean. 
It makes it easy to use the exact quantity required 
for any given shade. 





FIRST PRODUCERS OF CERTIFIED COLORS 


OHRGTAMM ¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 11-13 E. ILLINOIS ST, CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES Il 
ATLANTA * BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT » HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO.-+ 


MINNEAPOLIS » NEW ORLEANS + OMAHA-* PHILADELPHIA + PITTSBURGH * ST. LOUIS * SAN FRANCISCO 















THERE’S ONLY ONE 




























RASPBERRY 
GRAPE 
PINEAPPLE 
STRAWBERRY 


TRIAL GALLON 
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(ALL HEAT-RESISTANT) 


ORANGE APPLE 
WILD CHERRY PEAR 
BANANA LEMON 


scveeeees $10.00. $9.50 PER GAL 


(Delivered from our nearest warehouse) 


OFL PeerTects vee 


WILD CHERRY FLAVOR! 


Be sure to use ATLAS 1535 Wild Cherry—a num- 
ber you can’t go wrong with! It’s your direct line 
to greater hard-candy profits through delightfully 
natural-tasting flavors. Consistently appealing in 
quality, Atlas 1535 goes over big with candy- 
makers who find it unvarying in its strength and 
remarkably resistant to high temperatures. Eco- 
nomical, too—only one ounce really flavors 100 
Ibs. of candy. Discover these outstanding qualities 
for yourself. Place your trial order today! 


Other “1500 LINE” IMITATION FLAVORS 


LIME 

PEACH 

RUM 

RUM AND BUTTER 


poseienenil CASES (4-1 GALS.) 








FIRST PRODUCERS OF CERTIFIED COLORS 


89 PARK PLACE, NEW YORK 7 


ESTABLISHED 


N-13 E. ILLINOIS ST, CHICAGO 
ALTIMORE + BOSTON + CINCINNATI - 
* MINNEAPOLIS + NEW O 


RLEANS +» OMAHA + 





CLEVELAND +. DALLAS + DETROIT > 
PHILADELPHIA - 


1851 





OHRSGTAMM £¢ COMPANY Enc. 


4735 DISTRICT BLVD., LOS ANGELES ll 


HOUSTON - 
PITTSBURGH - 





INDIANAPOLIS + KANSAS 
ST. LOUIS > 


SAN FRANCISCO 






























SF a ct 








— 


ov 


CO 








mon practice among many of the users of this set of con- 
ditions to run tests of heavy coatings using 2 cm. immer- 
sion and multiplying the reading by two to obtain the final 
expression of results. 

The committee was reluctant to recommend the uni- 
versal adoption of the conditions used by the majority 
of manufacturers because of this defect and the errors 
which might be introduced by inexperienced operators 
attempting to follow this practice. Upon considering the 
results of the research work done on alternate methods, 
the committee decided that none of those tried gave re- 
sults sufficiently satisfactory to warrant consideration 
for universal use. 

The committee recognizes that the MacMichael instru- 
ment is not perfect and has the following defects: (1) 
Degrees MacMichael are not a true measure of the cover- 
ing power of chocolate coatings. The covering power is 
also affected by the stability of the coating, its moisture 
content and, to some extent, the fineness of grind of the 
particles present. (2) Replacement wires as received from 
the manufacturers must be checked against a standard 
retained by the user for this purpose alone before being 
used. (3) The instruments themselves must be constantly 
watched in order to make sure that there is no variation 
in the speed of rotation from the standard. (4) The in- 
strument is affected to some extent by variation in the 
temperature of the room in which the determinations are 
made. 

For these reasons the committee recommends that re- 
search work be continued in an effort to find a more satis- 
factory method for determining viscosity, one which will 
more truly reflect the covering power of a coating. Be- 
cause of the universal need by the entire industry for such 
a method, it would seem proper if the NCA were to spon- 
sor this type of research through its research committee. 
The work which the AACT committee has done indicates 
that the development of such a method is not a short 
term project to be tossed off lightly in one laboratory. 

Pending the completion of this work, some method is 
still needed by the industry as a stop-gap, and the com- 





mittee has thus come to the conclusion that this should 
be based on the MacMichael instrument, as this instru- 
ment is available in most chocolate plants and in many 
confectionery plants. If a method is to be used universally 
throughout the industry, it is desirable that all coatings 
in the normal range of viscosities from hand-dip down to 
a biscuit type coating be tested on a single wire so that 
the numbers describing the viscosity can be related di- 
rectly to each other. In order to meet this requirement, 
the committee suggests that all MacMichael tests be made 
under the following set of conditions: a 7 cm. diameter 
cup, revolving at 15 rpm, a No. 26 wire, a 2 cm. diameter 
plunger, 3 cm. immersion, the test to be made at 100°F. 
on chocolate which has been cooled from 110°F. immedi- 
ately prior to making the test. This set of conditions re- 
sults in a range of numbers from around 50 for biscuit 
coatings up to 250 for heavy hand-dip coatings. 

These are within the elastic limits of the wire. If all 
manufacturers express their viscosities in these terms 
regardless of the methods they actually use within their 
plants for making the tests, there should be no further 
confusion. This set of conditions is within the limits 
available to confectionery laboratories and should pre- 
sent no difficulty to anyone trained in the use of the Mac- 
Michael instrument. Confectioners will, therefore, be in a 
position to check the coatings received from manufac- 
turers by this method as part of their regular quality 
control procedure. 

The committee recommends that for a period of one 
year this method be tried out on a tentative basis. Dur- 
ing this period there will be ample opportunity for both 
manufacturers and users to gain experience with this par- 
ticular set of conditions on the MacMichael instrument. 
If during that period anyone finds a major disadvantage 
in using this particular combination, the committee will 
welcome comment and criticism. If after one year of prac- 
tical use no serious disadvantages are found, the com- 
mittee recommends that this combination of conditions 
be made official for the industry. 








| Sugar Price Situation | 


— PRICES CONTINUED firm during June, although 
there were a series of announcements regarding 
prices, states B. W. Dyer & Company. During the 
month almost all business was priced at $7.85 under 
contracts that had been made on March 29th. Early 
in the month a minor day-to-day business was also ac- 
cepted on this basis in place of the nominal $8 price. 
Then one refiner announced that the day-to-day busi- 
ness would be discontinued and that a booking would be 
taken at $8 prior to an advance to $8.15. When the 
other major New York refiner failed to follow this move, 
the market continued at a $7.85 day-to-day basis price. 

Based upon the recent $5.90 price for duty paid raw 
sugar in New York, the $7.85 refined price is on the 
low side, and refiners probably will try to get rid of it 
as soon as possible without taking any booking at that 
figure. Changes in the raw sugar price, however, could 
hasten or delay such a change. 

In response to pressure by refiners and industrial 
users early in June, the Secretary of Agriculture real- 
located 200,000 tons of a prospective beet sugar deficit 
in Puerto Rico and Cuba. There are other deficits that 
will develop during the year and, when it is possible 
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to estimate reasonably accurately the amounts involved, 
further deficit reallocations are to be expected. 


A stevedore strike in the Hawaiian Islands interrupted 
the movement of Hawaiian sugar to the western part of 
the U. S. The strike so hampered operations in the 
Hawaiian Islands that some mills had to close down 
because of a shortage of storage space. The California 
and Hawaiian Sugar Refining Co., in order to maintain 
a normal supply of sugar for its trade, purchased Philip- 
pine raw sugars. This temporarily diverted some sup- 
plies from the East Coast. It will be made up, however, 
in one of two ways in the future: 


1.—If the total Hawaiian crop is not reduced be- 
cause of the strike, there may be surplus Hawaiian 
sugars on the West Coast which would have to be 
shipped to the East Coast for refining, thus replacing 
Philippine sugars. 

2.—If the Hawaiian production is reduced because of 
the strike and a loss in production, then there will be a 
deficit in the Hawaiian quota which will be reallocated to 
Puerto Rico and Cuba. Puerto Rican and Cuban sugars 
will then be available to Atlantic and Gulf Coast re- 
finers. 


Although refined sugar demand in April and May 
was low, deliveries in June were the highest for any 
month in the year so far. Total deliveries for the year 
probably will equal or exceed those in 1948, 
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AIRPLANE VIEW of the E. J. 
Brach & Sons plant (left) taken 
several years ago. Two additions 
are being made. to the huge 
plant today. Established in 1904, 
the firm has nearly a half cen- 
tury of candy making history and 
is known all over the world. 


BRACH'S PROGRESS — A Photo Study 


EARLY A HALF century of “Brach Progress in Making 

It Better” is shown in the photo study on this and the 
following two pages of E. J. Brach & Sons candy firm. 
With $1,000 capital in 1904, Emil J. Brach opened a small 
candy kitchen in Chicago, on North Avenue and Town- 
send Street. In 1905 he developed an ingenous method of 
conveying an induced gas flame without interruption to 
the bottom of a tilting candy kettle. He also developed a 
machine for chocolate dipping “taffy on a stick.” Later 
he originated and perfected a machine which became 
known as the “Brach Hard Candy Cutter and Conveyor,” 
which has been extensively used in America and in Eu- 
rope. After two years of pioneering with panned caramels 
and other specialties, Mr. Brach knew he had discovered 
a secret for developing a large candy business. During 
the next 10 years four moves were made—each time to a 
larger plant to take care of the increased demand for 
Brach candies. In 1921 the firm had five separate factories 
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on the north side of Chicago. In 1922 these were moved to 
the present location at West Kinzie Street, to which many 
additions have been made. In 1943 the firm was awarded 
the Army-Navy “E” flag and became one of five com- 
panies in the nation’s confectionery industry so honored. 
In 1944 a “White Star” was also awarded the firm. 

Present officers of E. J. Brach & Sons are Edwin J. 
Brach, president; Frank V. Brach, executive vice-presi- 
dent, secretary, and treasurer; Clinton O. Dicken, vice- 
president and general manager; Edwin O. Blomquist, 
vice-president and director of sales and advertising; Emil 
J. Gutgsell, vice-president; Theodore Stempfel, vice- 
president; Edward M. Kerwin, vice-president, assistant 
secretary, and assistant treasurer; William A. Melody, 
vice-president; Carl O. Rummelhoff, vice-president; and 
Arthur C, Schrier, vice-president. Directors are: Edwin 
J. and Frank V. Brach, Thomas J. Condon, Hayes Ken- 
nedy, and Clinton O, Dicken. 









WITH A frontage of 18 feet, 
“Brach’s Palace of Sweets” 
(below) represented the be- 
ginning of the firm in 1904. 
Capital of Emil J. Brach, the 
founder, was $1,000. The firm 
today is a multi-million dollar 
business operation. 

















ANOTHER VIEW of “Brach’s Palace of Sweets,” (right) shows 
then-current merchandising. ‘Founder was a believer in adver- 
tising from the start.” states Brach’s annual report, in which 
this photo appears. 
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WEATHER-TESTED from super--satu- 
rated tropical temperatures to sub- 
freezing conditions, Brach’s candies 
of all types run the gamut of this 
testing “machine” shown below. 
Additional photos of the early Brach 
buildings appear on page 28 of this 
issue. 























CANDY MANUFACTURE as done in Brach’‘s first combined store and 

candy kitchen (above), when the firm had a staff of eight persons. Emil 

J. Brach. who founded the business on a capital of $1,000 in 1904, 

appears in the rear oi the photo and wears a derby. Edwin J. Brach, 

president of today’s multi-million dollar firm, appears in the foregrourd 
in vest and shirt sleeves. 
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ERACH LABORATORY of control 
(below) maintains high quality of 
Brach confections. As a daily part of 
its work, batches of ingredients are 
weighed, measured, and put-up care- 
iully. “Noihing is left to guess work.” 
the firm states in its annual report in 
which this photo appears. 
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BIG STEP forward from the little 18-foot “Brach’s Palace of Sweets,” 
the first store (shown on page 28) is the building above. Note 
that the words “Manufacturing Confectioner” have replaced the 
“Palace of Sweets” sign, which appeared on the window of the 
first shop. Continued demand for Brach candies brought continued 
expansion. Firm today occupies huge plant on Chicago's Kinzie 
Street, to which two additions cre being made. 




















MORE PROGRESS prior to Wo.ld War I was shown, 
when E. J. Brachs & Sons moved to the greatly en- 
larged and improved quarters (right), which were 
handy to the Chicago Elevated. Py 1921 Brach’s 
had five separate factories on Chicago's North Side. 
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ONE OF Brach’s chocolate blends passes through heavy 


steel rollers (left), This particular operation is 


carefully 


watched, for the tolerance between the heavy, long rollers 
is close. Founded in 1904 by Emil J. Brach, who invented 
various confectionery processes and cooking equipment, 


the firm is still expanding. 





BRACH QUALITY control features many vital in- 

spections of the confections. Young lady (right) here 

checks the quality of the packs as well as the accu- 

rate net weight. In still another phase of the Brach 

Laboratory of Control work, staff members—with 

palates senstive to the niceties of flavor—carefully 
taste-test candies. 


EACH SINGLE purchase of faw materials which go into the manufacture of Brach candies is spot- 
checked in the Brach Laboratory of Control (below) as a positive control on sources of materials. After 
first examination, test samples are subjected to critical laboratory testing. 


ADDITIONAL 
PHOTOS in this 
study of E, J. 
Brach & Sons ap- 
pear on the two 
preceding pages 
and on the cover 
of this issue of 
THE MANUFAC- 
TURING CON.- 
FECTIONER. 
Cover shows a 
huge battery of 
tanks, providing 
many unusual 
features and iem- 
perature controls, 
for refining 
Brach’s chocolate 
and making it 
smoother and 
finer. 


THE MANUFACTURING CONFECTIONER 
















THIS SECTION APPEARS MONTHLY 


What Store Buyers Want in Packages 


PACKAGING 
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SR eS eS REED 





by HILDRETH LANGE 


Package cnd Product Design 
R. H. Macy & Company, Inc., New York 

M‘ PROBABLY HAs the largest collection of packages 

under one roof, covering all classifications of mer- 
chandise from all over the world. Our major packaging 
departments contribute a large share of the store’s vol- 
ume. The packages themselves play an important part 
in our customer contacts. We know that our sales can be 
accelerated by the package that creates the impulse to 
buy. 

Macy buyers are looking for this type of package. 

In all our great and varied assortments, however, the 
package that creates this impulse to buy is rather a rarity. 

The bulk of any assortment of packaging, regardless 
of its type, dissolves into a monotone of color and a 
monotonus sameness of design. It would seem that all 
packages had been designed to a specific formula by a 
group of artists who attended the same art school, had 
the same instructor, and mastered the same course. In 
general, there is little variety, little imagination, and a 
great lack of originality. 

We deplore this sameness, firstly, because it rarely 
makes a customer stop and, secondly, because it retards 
decision at the point of sale. 

We favor a package that will aid a customer in a 
prompt selection. The time element involved in a sale 
is of vital importance to a store costing its space on a 
linear footage. 


What are the qualities, then, that make this ideal pack- 
age that will sell itself in a minimum length of ‘time? 
First, we believe the package must have consumer ac- 
ceptance, and secondly, that it must be soundly designed. 


Consumer acceptance should mean, first of all, that 
the merchandise within the package be in accord with 
the current buying trend of the public, as to type of prod- 
uct, and that product properly priced to avoid sales re- 
sistance. 


Sound design covers a long list of vital factors, each 
contributing to the perfection of the finished package. 


* This challenging, helpful discussion presents views of the retailer as 

to what manufacturers should include in their packaging. The article 

is condensed from Hildreth Lange’s paper at the clinic before the 

Peckaging Conference of the American Management Ass’n., in Atlantic 
ity. 
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We discover that the skill with which they have been 
blended determines the salability of the article. 

1.—Eye-appeal: This is an arresting quality that will 
cause a customer to stop and investigate. It may come 
from the attractive design, strong motif, or the exciting 
use of color. 

2.—Originality: In some way, a good package is dif- 
ferent from all others. It may be due to its unusual 
motif, color, or a trademark. These secure its remem- 
brance value, helpful for repeat sales and of great ad- 
vertising value to the store. 

3.—Composition, Typography, Color: The plan and 
style of a package are of vital importance in the highly 
competitive period we are in. The composition must in- 
clude all sides of a package so that the article viewed 
from any angle presents a forceful picture. So often a 
package looks a perfect gem in the hand but loses its 
drama when displayed in mass. The short end of the 
package is most probably faced toward the customer in 
a massed shelf display, and this area of the item has more 
than likely been neglected in the design. The stunning top 
label has been completely lost in the stacking. The clever 
package considers this problem. It can be done. I be- 
lieve I have a notable example in this package of our 
Macy Own film. 

Typography considers the visability of the product, 
gives its simple, easy legibility. Its title and salestalk 
are clear and clean, not too wordy, and in a type point 
that remembers that the average eyesight is not too keen. 

Color, well chosen, strengthen both composition and 
typography. Poor ones undo the best of schemes and blur 
the keenest art work. This, then is the art of packaging 
and deserves the best talent available. 

4.—Proper Engineering: This considers materials and 
construction and their balance in relation to the product 
within. The design must do the best for the medium 
used. Glass should look like glass, metal like metal, and 
plastic make no attempt tc disguise itself. The form of 
the design must be functional as well as charming. Bot- 
tles must stand firm, carry well. Packages must be well 
constructed and not burst their contents. Jars: must be 
well balanced and not fall off the shelves. Closures must 
be accurate and easy to open. There is nothing more 
arnoying to a customer than a faulty closure. Depart- 

(Please turn to page 44) 
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A battery of Model K machines 
in operation in the 
Flavour Candy Company plant, Chicago 


Chere’s good profit 
in Kisses and Hard Candy 


WHEN WRAPPED ON THE MODEL K 


The Model K cuts and wraps up to 175 pieces per minute—and does 
it with a.minimum amount of wrapping material; 15% less than 
on former machines. 

Large and small manufacturers have found that this fast, econom- 
ical production makes a big difference in profit. 

The candy is fed from a table which we provide. The machine can 
be built to produce a certain size of piece within a range of 50 to 90 
per pound—70 pieces is the standard size. It can also be constructed 
to turn out square pieces which are often used for hard candy. 

If you are now making kisses or hard candy, or if you plan to add 


them to your line, it will pay you to get the facts on the Model K. 


Write or phone our nearest office 


PACKAGE 


MACHINERY COMPANY IMPROVED MODEL K 


SPRINGFIELO-Y. besacnuserre SAVES 15% ON WRAPPING MATERIAL 


Wraps with a standard cut-off of 414”. Cut-off 
of former model was 5”. If desired, it can be 
regulated to wrap with cut-off of only 314”. 





page 32 THE MANUFACTURING CONFECTIONER 








<7 











TO INCREASE pack- 
age attractiveness 
and eye-appeal, 
Bergh’s “Almocan,” 
an almond mocha 
candy, is now being 
packaged in a new, 
crystal-clear con- 
tainer (right). The 
container is topped 
with ribbon and is 
planned to have re- 
use as well as ini- 
tial sales appeal. 


NEW DISPLAY pieces for Whitman's “Sampler” are 
40-inch high “Messenger Boy” (left. above) and 34x 
42-inch open “Sampler” in 10 colors. 


CANDY PACKAGING 


CODE PK8A49 
Chocolate Assoriment 


Description of Package: Aqua and 


gold rectangular, full telescope pack- 
age with double extension edges and 
padded top. Two-layer. Cellophane 
wrapped. Purchased at a Chicago 
railway station candy stand at 1 
pound for $1.50. 


Size and Shape: Rectangular: 8%” 


x 5%” x 1%”. 


Materials: Cover is boxboard covered 


with gold foil. Bottom is boxboard 
covered with aqua colored paper. 


Design: Top panel is aqua with criss 


crossing diagonal lines in gold. 
Name of firm and candy is dark 
blue on gold foil elliptical pasteon 
label in center of top panel. Sides 








The Candy Packaging Clinic 
of THe Manuracturinc Con- 
FECTIONER will be glad to ana- 
lyze your candy packages and 
to publish coded reports on the 
findings in this department 
without cost. Firms requesting 
Candy Packaging Clinic anal- 
yses should send duplicate 
samples of their packages and 
state the price and contents, so 
that allowance for price levels 
may be considered by the Clinic. 
Please send samples to: The 
Candy Packaging Clinic, THE 
MANUFACTURING CONFECTION- 
ER, 9 S. Clinton St., Chicago 6, 
Til. 
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NEW PLASTIC 
and metal dis- 
play case for 
“Life Savers” is 
being offered 
nearly 1,000,000 
outlets. Case is 
9%” high, 26%" 
wide, and 20%” 
deep at counter 
contact. Overall 
depth is 26%”, 
Dividers are 
thick glass pan- 
els. Lithographed 
half-round rolls 
identify candy 
on front. 


are gold foil. Bottom’s sides and 
bottom’s extension edges are aqua. 
Bottom is white with guarantee and 
other data printed in aqua. Ingre- 
dients and name of firm appear on 
gold foil pasteon label at lower left. 
yprography: Good . 


Originality: Good. 


Class of Trade: Drug, department, and 


candy store. 


Appearance of Box on Opening: Ex- 


B 


cellent. 

ox Findings: Top layer has three 
lift-out, gold foil edged trays that 
serve as dividers. Bottom layer has 
two sets of crisscrossing, interlock- 
ing dividers. Embossed paper on 
glassine wadding. Board and 
glassine liners. Brown wax paper 
cups. Two pieces on top layer gold 
foil wrapped. Freshness guarantee 
printed in brown. 


Sales Appeal: Good. 
Display Value: Good. 





Remarks: This is an especially clean- 
appearing package. Combination of 
aqua and gold also gives package in- 
vitingly “cool” look. Package is well 
designed to hold contents securely. 





CODE PK8B49 
Asorted Fudge and Nut Rolls 


Description of Package: White, rec- 
tangular, full telescope, one-layer. 
Cellophane wrapped. Purchased at a 
Chicago chain drug store at 1 pound 
for 89 cents. 

Size and Shape: Rectangular: 10” x 
Gt: E's 

Materials: White paper covered box- 
board. Cellophane. 

Design: Two die cut windows on top 
panel of box. Name of candy and 
of firrn appears between these win- 
dows. Summer sport scenes border 
windows. Ingredients on side. Name 
of firm on both ends. 
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KIWI 
CODE DATER 


Easily attaches to any conveyor. 
Operates in any position—top, side, 
or bottom. Any numeral or letter 
combination. Once a day service. An 
automatic marker and pricer at rea- 
sonable cost, that spots mark where 
you need it. Helps stock rotation at 
all points, For details, write: 


KIWI CODERS CORP. 
3804 


N. Clerk St., Chicege 13, iil. 
inks for Any Surface 








RIBBONS RX 


( andes 
A.C. TAFT Co. 


ot a 











Colors: Brown and green on white. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, and 
candy store. 

Appearance of Box en Opening: Good. 

Box Findings: Pieces individually 
wrapped in cellophane. White wax 
paper cups. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: This is an effective Sum- 
mertime package. Suggest, how- 
ever, firm’s name be given more 
prominence in helping to identify 
candies. 


CODE PK8C439 
Almond Candies 


Description of Package: Maroon and 
cream, rectangular, folding box with 
locking ends and die cut window 
in top panel. Purchased in a Liberty- 
ville, Ill., supermarket at 19 cents 
for 1 pound. Cellophane wrapped. 

Size and Shape: Rectangular: 8%” x 
> 5/8” x 2”. 

Materials: Chipboard. Cellophane. 

Design: Die cut window resembling 
almond in shape appears on top 
panel and is bordered in white. Name 
of candy appears at top left and 
bottom right of this window. At 
right is female plantation worker. 
Horizontal white lines, broken by 
window, run across top panel. Name 
of candy in script on two side 














GLASS CONTAINERS for “Teddie” hard 
candy and salted nuts by John W. Leavitt 
Co., Boston, are helping spurt sales. Jars 
are sealed with Ferdinand Gutmann é& 
Co. closure designed to keep out moisture. 
air, and to keep candies lustre-fresh 


panels. Name of firm and candy, to- 
gether with ingredients and other 
data appear on end panels. 
Colors: Maroon, cream, white. 
Typography: Good. 
Originality: Good. 
Class of Trade: 
and candy store. 
Appearance of Box on Opening: Good. 
Box Findings: None. 
Sales Appeal: Good. 


Drug, department, 


(Please turn to page 36) 








STRAIGHT EDGE or 
OVEREDGE BOXES 


TASTEFULLY WRAPPED ON THE HAYSSEN 


In the candy industry, too, best sellers are better pack- 
aged. But the efforts in producing llent box desig 
can be nullified, if, at the point of sale, the boxes be- 


come soiled and dirty. Hence, the practice of placing 








transparent overwraps around the boxes and sealing them 


securely, is proving to be a good investment. You have 


IT PAYS TO WRAP 
THE HAYSSEN WAY 


protection and attractiveness at slight cost. For the 
wrapping operation, the Hayssen is fully automatic; it 
has thermostatic heat control for proper sealing; and 


L 


can wrap the material of your ice in ical roll 








form. To obtain complete information on the many ex- 
clusive Hayssen features, write to the factory today. 
Your inquiry will receive prompt attention. 


HAYSSEN MFG. COMPANY SHEBOYGAN, WIS. 


MY SILM 


_—_— ELECTRIC EVE See 


———— OO  E—_———————— 
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‘Your Package has to stop ‘em and sell ‘em 
quick! Folks who swap cash for candy are getting 
mighty choosy. . . . Milprint packages have been win- 
ning applause that counts for candy men for more than 
50 years. Printed Cellophane, Glassine and Foils in rolls, 
sheets and bags and handsomely lithographed box wrap- 
pers are among the wide range of materials Milprint 
designers and craftsmen fashion into sales fetching con- 
fection packages. . . . Whether you make bars, pieces SAYS CANDY DANDY —“*Milpriat 


can do a sweet job on your point-of- 


ilpri le material — lithographed displays, 
or box candies your local Milprint man can help you. fy Se 
. pieces so important to your product's 

Call him today. success.” 


pint inc 


PACKAGING MATERIALS 


NH OGRABPHY £2 2 ent: =. 


Printed Foil GENERAL OFFICES, MILWAUKEE, WISCONSIN 
Bar Wrap 


Printed SALES OFFICES IN ALL PRINCIPAL CITIES 
Cellophane Bas 


Printed Cellophane, Pliofilm, Acetate, Glassine, Plastic Films, Foils, Folding Cartons, Lithograpbhed Displays, Printed Promotional Material 





Good. 


Remarks: Lettering and typography 
on end panels appear somewhat 
“busy” and crowded. Otherwise 
package is well designed for this 
price range and appears to give ade- 
quate protection to the contents. 


CODE PKS5J49 
Assorted Chocolates 


Description of Package: Variegated 
striped lid, green bottom, full tele- 
scope, double extension edge, two- 
layer. Padded top. One pound for 
$1.75. Purchased in a Chicago manu- 
facturing retailer shop. 

Size and Shape: Rectangular: 8'%2”x 
51%4"x2". 

Materials: Boxboard lid is covered 
with striped paper. Boxboard bottom 
is covered with flint coated green 
paper. 

Design: Variegated striping is theme 
of box lid. Name of candy and firm 
appears on two side panels. Addi- 
tional descriptive material appears 
on end panels. 

Colors: Green, pink, red, blue, and 
yellow stripes on lid. Sides are 
green with red-brown printing. 

Typography: Good, though little is 
used. 

Originality: Good. 

Class of Trade: Manufacturing retailer 
shop. 

Appearance of Box on Opening: Good. 

Box Findings: Flint coated green 


Display Value: 
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Candy Box Padding 

Pacer aoc Decopad) 
ipping Papers 

Shredded Papers 
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Check these packaging supplies . . . 
Chocolate Dividers 

Boats and Tray Rolls 


—(Piain or Printed) 


Wavee Parchment 
Waxed Papers 
Embossed Papers Layer Boards 


... and write for Samples and Prices. 


George H. Sweetnam, Inc. 
282-286 Portland Street, Cambridge 41, Mass. 


paper lift which also serves as double 
flap. Cotton on glassine wadding. 
Glassine liner between layers. Brown 
Wax paper cups. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A package whose distinctive 
coloring is especially attractive for 
a manufacturing retailer shop's 
clientele. 


CODE PK2j49 
Milk Chocolate Assortment 


Description of Package: Two-layer, 
rectangular, full telescope. Padded 
cover. Cellophane wrapped. Double 
extension edge. One pound for $1.50. 
Purchased in a St. Louis drug store. 

Size and Shape: Rectangular: 8% x 
4% x 2%” high. 

Materials: Grey paper covered chip- 
board top. Brown paper covered 
chipboard bottom. Foiled paper 
labels are used to seal ends. 

Design: Drawing of an oldtime inn 
appears on left side of main panel. 
Orange full moon shows from be- 
hind roof of inn. Name of firm and 
candy extends from center to right 
side of panel. Rustic border sur- 
rounds main panel. 

Colors: Orange and brown on grey. 


Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, and 
candy store. 
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“Specialists in the Packaging Field”. 
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Appearance of Box on Opening: Good. 


Box Findings: Two strips of cotton 
on glassine wadding. Embossed lift- 
out brown glassine liner. Brown 
layer board and glassine liner. Brown 
wax paper cups. Board dividers. 


Sales Appeal: Fair. 
Display Value: Fair. 


Remarks: The Clinic suggests a solid 
grey be used for the top of this 
package, as the birch bark effect of 
the present paper tends to blur the 
printing, a disturbance particularly 
noticeable in the case of the orange 
moon. The design on the bottom 
panel, by contrast, is much more 
distinct. Listing of the contents by 
pieces is a commendable and helpful 
feature. Utilization of this bottom 
panel to tell more about the firm and 
the candy represents judicious use of 
valuable sales message space too fre- 
quently ignored by the manufacturer. 
The careful selection of box findings 
is also especially commendable, as 
it represents sure-to-be-appreciated 
concern in protecting the contents 
for the consumer. 





CODE PKS5N49 
Chocolate Assortment 


Description of Package: Circular two- 
layer metal container featuring floral 
design. Two pounds for $2.25. Pur- 





Die-Cut Liners 
Protection Papers 
Partitions 
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Candy Forecast: 
Smooth Selling 
with Oneida’s 
Low Cost Packaging 











, 
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Sparkling Impact 

Fresh, sales-getting designs 
. . . brilliant colors give crisp, 
impulse-impact to increase 
your sales and speed your 
turnover by reaching out for 
more customers! 


Dependable Protection 
Protective films and papers 
with sound, tight seams and 
bottom construction lock flavor 
and freshness in and boost 


P ap er p roduc, repeat sales by creating cus- 


FION BIVD., CLIFTON, HE om tomer satisfaction! 


Down-to-Earth Cost 


Oneida’s huge production cuts 
your per-unit costs to a “new 
WRITE TODAY—NOW—FOR REALISTIC PRICES AND SAMPLES! low” price! Filling and closing 


Manvfocturer & Converter * Printed Gilassine Rolis* Printed Cellophane Sheets * Window is trouble-free on highest- 

















10 Cul 
ros ants. CAP 





Disploy Bogs * Stock-Size Retail Condy Bags * Heat-lok thermoplastic b 1 * Beouti- j 
fully printed specio! orders of oll types * Printed Cellophone Rolle © Stech-siee Collephene speed equipment or by hand 
Bogs * Glassine Bogs. operation! 
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chased at a Chicago suburban rail- 
road station candy stand. 

Size and Shape: Circular: About 11” 
in diameter and 2%” high. 

Materials: Metal. 

Design: Floral grouping on pink back- 
ground is main design element. Yel- 
low lines at left and above this 
grouping cross. Thin white lines on 
sides make diagonal! squares. Name 
of firm in black on silver rectangle 
on lid. 

Colors: Blue, white, yellow, on pink. 

Originality: Good. 

Class of Trade: Drug, department, and 
candy store. 

Apperance of Box on Opening: Good. 

Box Findings: White wax paper cups. 
One piece wrapped in silver foil. One 
piece wrapped in gold foil. 

Sales Appeal: Good. 

Display Value: Good. 


Remarks: This is an especially at- 
tractive package both because of its 
seasonal appeal and because of the 
pleasant manner in which the con- 
tents are arranged. 


CODE PK5K49 
Cordial Cherries 


Description of Package: Rectangular, 
full telescope, one-layer. Purchased 
in a Chicago department store candy 
department at $1.25 for 12 oz. Cello- 
phane wrapped. 

Size and Shape: Rectangular: 14%”x 
S"x!". 

Materials: Boxboard covered with 
white calendered paper. Cellophane. 

Design: Large dish of cherries cen- 
tered on main panel. Name of candy 
spaced around this dish. Name of 
firm below in script. Gold legends 
at lower corners of main panel. 

Colors: Gold, red, and green on white. 

Typography: Little used, but this is 
good. 

Originality: Good. 

Class of Trade: Department, drug, 
and candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Egg crate dividers are 
of brown board and have escalopped 
edges. Brown wax paper cups. 





Brokers... 


For new candy lines, list your 
firm in the Confectionery Brokers’ 
Section of THE MANUFACTUR- 
ING CONFECTIONER and THE 
CANDY BUYERS' DIRECTORY. 
Low rate is only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 


9 Clinton St., Chicago 4, Ill. 
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Sales Appeal: Good. 

Display Value: Good. 

Remarks: This package is particularly 
noteworthy in that it attractively 
avoids the more or less stereotyped 
designs usually theming cordial 
cherry packages. Package also gives 
an exceptionally clean and inviting 
appearance. 


CODE PK8E49 
Fruit Jelly Assortment 


Description of Package: White, full 
telescope, one-layer, rectangular 
package with colored figures and 
animals sketched on top. Purchased 
in a Chicago chain drug store at 79 
cents apound. Cellophane wrapped. 

Size and Shape: Rectangular 11%” 
x 44” x 1”. 

Materials: White paper covered box 
board. 

Design: Figures reminiscent of 1890's 
are sketched on top panel and sides, 
along with various animals and 
flowers. Blue border runs across top 
of main panel; brown border along 
bottom of main panel. Name of 
candy at top left and bottom right in 
script lettering. 

Colors: Blue, brown, green, red, yel- 
low on white. 

Typography: Excellent. 

Originality: Good. 

Class of Trade: Candy, drug, and de- 
partment store. 

Appearance of Box on Opening: Good. 

Box Findings: Cotton on _ glassine 
wadding. White wax paper cups. 
“Personal message” from manu- 
facturer. 

Sales Appeal: Good.. 

Display Value: Very good. 

Remarks: A pleasant package that 
gives a “cool” impression. Pack- 
age is well made and holds contents 
snugly. 


CODE PK8F49 
Summer Mints 


Description of Package: Green and 
white rectangular set-up folding box, 
with die cut cellophane window in 


in 
Tying Ribbons 
Satin and Nov 
Effects — 
“Where Quality 
Merchandise 
Costs No More" 





top. Purchased in a Chicago chain 
drug store at 23 cents a half pound. 

Size and Shape: Rectangular: 83%” 
x 1%” x 154”. 

Materials: Chipboard. Cellophane for 
window. 

Design: Name of firm in green script 
runs across top of cellophane win- 
dow in main panel. Name of candy 
below window. Window runs hori- 
zontally across almost all of main 
panel. Musical notes in green on 
side. Bottom has recipes printed in 
red on sides. 

Colors: Green on white for top. White 
on red for bottom. 

Typography: Good. 

Originality: Good. 

Class of Trade: Drug, department, and 
candy store. 

Appearance of Box on Opening: Good. 

Box Findings: Corrugated white wax 
paper liner folded so as to protect 
hottom and sides. Two dividers of 
same material; two of board. 

Sales Appeal: Good. 

Disvlay Value: Good. 

Remarks: Package appears too “busy” 
when top is on, as lettering seems 
somewhat large for surface used. 
If package is stood on side, how- 
ever, so that window becomes domi- 

“nt element, it has an especially 
inviting appearance because of 
pleasant colored mints showing 
through window. 


CODE PK8K49 
Coconut Cubes 


Description of Package: Heat sealed 
double cellophane bag with paper 
closure. Purchased in a Chicago 
chain drug store at 19 cents for a 
half pound. 

Size and Shape: Rectangular: 7%” x 
rt 

Materials: 
ure. 

Design: Name of candy in blue 
bordered white lettering in center 
of bag. Escutcheon of firm in red, 
white, and blue appears below this. 
Blue band carrying white printing 
to identify firm runs across bottom 
of bag. Paper closure is of blue and 


Cellophane. Paper clos- 
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For Volume Candy Sales 


SELL Through These TIME-PROVEN Channels 


Only Directory 
In the Field 


Largest Candy 


Buyer Circulation 





who channel 86% of all candy to market—all 
types of confectionery wholesalers and jobbers. 





























Detailed Analysis of Distribution 
Based on the June, 1948, C.C.A. Report 
9590* Case-Lot Buyers of Confections 


86% of all candy is channelled through the following types cf wholesale buyers of candy: 
3926 Candy Jobbers 418 Misc. Wholesalers 302 Chain Grocer Buyers 
1740 Wholesale Grocers 302 Vending Machine Firms 151 Misc. Retail Buyers 

1084 Tobacco Jobbers 571 Department Store Buyers 479 Chain Department Stores 
221 Wholesale Drugs 429 Drug Chain Buyers *9590 Total (C.C.A. average) 
These Volume Buyers are your life-stream to consumer outlets; the key men to candy distribu- 
tion. Candy Merchandising is the one magazine edited exclusively for them. The Candy Buyers’ 
Directory is their source of “where-to-buy" information. (Circulation audited by C.C.A.) 


CANDY MERCHANDISING 


Published by: 


€ 


9 S. CLINTON ST. 


for August, 1949 





The Great 
“Little” Magazine 


“Candy Merchandising” is the 
only magazine published exclusively 
for jobbers and wholesalers han- 
dling confectionery lines. It is the 
one magazine that gives editorial 
recognition to this important trade, 
and provides the full publication 
services that a periodical can render 
to an industry. 


Digest-sized, it is swiftpaced, to 
the reading needs of the merchan- 
disers, who must make every min- 
ute count. They delight in the prac- 
tical “little book” that they can slip 
in their pockets to show to their 
customers. 


Every page helps wholesalers 
make profits. Every article is se- 
lected to ease the jobber’s job and 
aid him to improve service. 


This is the magazine that is truly 
modern and different—that fills a 
marketing need for advertisers, 
winning powerful reader interest 
and delivering truly complete mar- 
ket coverage. Issued every other 
month from February to October, 
it gives advertisers five promotional 
issues. Its sixth number is the long 
established reference book: 


The Candy Buyers’ 
DIRECTORY 


This useful “red book of the in- 
dustry” lists over 830 wholesale 
candy manufacturers by over 60 
classes of candy that they make. 
Sixteen Editions (since 1931) have 
won for this useful issue trade ac- 
ceptance of “The Candy Buyers’ 
Directory” as the standard source 
of “where-to-buy” information. 
Trade names of advertisers’ prod- 
ucts are listed in a special section 
as added service. 


THE MANUFACTURING CONFECTIONER PUBLISHING Co. 


CHICAGO 4, ILL. 











NOW 


AN INSTANT 
AND CONTINUOUS 


FONDANT MACHINE 


TO MEET YOUR 
REQUIREMENTS 


The new MASTER model 
for large volume produc- 
tion [average 1,000 Ibs. 
per hour). 


The STANDARD model for 
normal volume production 
(average 400 Ibs. per hour). 


The JUNIOR model for 
medium production (aver- 
age 150 lbs. per hour). 


The INSTANT and CON- 
TINUOUS WAY is the 
BEST WAY—and the only 
way to obtain: 

—the smoothest fondant 
—with less labor 

—at lower cost 

—in less space 

—more efficiently 


in the most modern, sani- 
tary fondant machine on 
the market. 


Be prepared for a BIG Fall 
and Winter business by in- 
vestigating today. 





Confection Machine Sales Co. 
30 N. LaSalle St., Chicago, Ill. 
Name 
Company 
Addre:s 
City 
State 
| would like information on 
Master model [] 
Standard model [) 
Junior model [) 

















page 40 


has lettering in white and smaller 
escutcheon in red. 
Colors: Red, white, and blue. 
Typography: Good. 


Originality: Good. 
Class of Trade: Candy and drug store. 
Appearance of Box on Opening: Good. 


Box Findings: None. 
Sales Appeal: Good: 
Display Value: Good. 


Remarks: A sturdy, well made bag. 





CODE PK8L49 
Corn Candy 


Description of Package: Blue folding 
box with tuck-in ends and diagonal 
die cut cellophane window. Pur- 
chased at a Chicago railway station 
candy stand at 1% ounces for 5 
cents. 

Size and Shape: Rectangular: 37%” x 
2%” x 4%”. 

Materials: Chipboard. 
window. 

Design: Panel of corn candy runs 
diagonally across top panel of pack- 
age and is die cut in center for 
cellophane window. Name of firm 
in red and white above panel. Name 
of candy and firm’s identification 
mark below panel. Identifying data 
and ingredients on sides. Firm’s 
slogan in white and red on ends. 

Colors: Corn candy in natural color. 
Typography and lettering in white 
and red on blue. 

Typography: Good. 

Originality: Good. 

Class of Trade: Candy and drug store. 

Appearance of Box on Opening: Good. 


Cellophane 


Box Findings: None. 
Sales Appeal: Very good. 
Display Value: Very good. 


Remarks: This is an especially inter- 
esting package for this type of candy. 
Use of a die cut cellophane window 
enhances appeal of package consid- 
erably, as candy is tastefully in- 
viting. 


CODE PK8M493 
Hard Candy Balls 


Description of Package: Blue folding 
box with tuck-in ends. Cellophane 
wrapped. Purchased at a Chicago 
railway station candy stand at 17/16 
ounces for 5 cents. 

Size and Shape: Rectangular: 37%” x 
a = 36". 

Materials: Chipboard and cellophane. 

Design: Group of colored hard candy 
balls apppears on two main panels 
against blue background. Name of 
candy appears in red and blue let- 
tering in white mortise. Name of 
firm and ingredient appear at bot- 
tom of main panels in white. Varia- 
tion of main panel theme appears on 
sides and ends. 

Colors: Red, blue, green, yellow, black, 
white. 

Typography: Fair. 

Originality: Good. 

Class of Trade: Drug and candy store. 





Appearance of Box on Opening: Good. 

Box Findings: Glassine liner. 

Sales Appeal: Fair. 

Display Value: Fair. 

Remarks: Printing lacks sharpness. 
Registration of red is inaccurate. 


CODE PK8G439 
Spiced Jelly Drops 


Description of Package: Heat sealed 
cellophane bag with paper closure 
at top. Purchased in a Libertyville, 
Ill., supermarket at 23 cents a pound. 

Size and Shape: Rectangular: about 


g” x a. 

Materials: Cellophane bag. Paper 
closure. 

Design: Colors of candies are relied 


on to carry sales effectiveness, as 
bag itself is without printing. Clos- 
ure of paper is printed in red and 
blue. 

Colors: Closure printed in red. and 
blue on white. 

Typography: Good. 

Class of Trade: Drug, 
and candy store. 

Appearance of Box on Opening: Ex- 
cellent. 

Box Findings: None. 

Sales Appeal: Good. Color of candies 
is appetizingly inviting. 

Display Value: Good. 

Remarks: This is an especially strong 
cellophane bag, whose effectiveness 
is heightened by the inviting color 
of its contents. Candies were par- 
ticularly noteworthy for their fresh- 
ness. 


department, 


CODE PK8H49 
Leaf Shaped Candies 


Description of Package: Folding box 
with locking ends. Purchased at a 
Chicago railway station candy stand 
at 6 cents for 1% ounces. 

Size and Shape: Rectangular: 334” x 
244” x 4”. 

Materials: Chipboard. 

Design: Name of firm in black script 
on yellow horizontal stripe running 
across top of main panels. Immed- 
iately below is name of candy in red 
and green on horizontal white stripe. 
Row of green spearmint leaves in 
blue panel runs across bottom of 
main panel. Blue panels are used on 
sides and carry names of candy in 
red and green. 

Typography: Good. 

Originality: Good. 

Class of Trade: Candy and drug store. 

Appearance of Box on Opening: Good. 

Colors: Red, yellow, green, blue, white. 

Box Findings: White glassine liner. 

Sales Appeal: Good. 

Display Value: Good. 

Remarks: A pleasant package for this 
price range. Suggest tendency to 
leak sugar, however, be corrected, 
as this is disturbing if purchaser eats 
contents any place but outside. 
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The products described help keep you up-to-date on 
new packaging equipment and materials of all types. 
The items below are coded for your convenience. For 
any further information, write to The Manufacturng 
Confectioner, 9 S. Clinton St., Chicago 6, Ill. Use the 
coupon. 
























Wrapper Handles 140 Bars a Minute 


Having a speed of 140 bars a minute, this model fea- 
tures a roll type card feed which uses cardboard in roll 
form. Cards of desired length are cut from the roll, au- 
tomatically scored with two lengthwise beads. Beading 
makes cardboard as rigid as more expensive types, offers 
saving to candy manufacturers. For data, write Code 


P8A49. 


Sucker Sticks of Cellophane 


Flexible, safe, and sanitary are among features claimed 
for these new sucker sticks made of twisted cellophane. 
Flavor identification at a glance (red striped stick for 
cherry, green for lime) are additional merchandising 
aids for candy manufacturers, stick firm reports. Made 
to close tolerances, cellophane sticks will work smooth) 





in any lollypop machine, provide “perfect adhesion be- 
tween candy and stick.” Available in any length or dia- 
meter required, says manufacturer, and in “a wide rang~ 
of brilliant colors.” Code P8M49. 





Candy Merchandising, Packaging Service 


A complete candy merchandising job—including de- 
signing and producing lithographed displays, window 
strips, folders, car cards, packages, wraps, all types of 
printed promotional material—is available from this 50- 
year-old firm. Whether you make bars, pieces, or box 
candies, the firm offers to supply “everything at one stop.” 


Code P8L49. 


Twist-Wrapping Machine 

An improved machine cuts and twist wraps variously 
shaped pieces to display fancy centers to maximum ad- 
vantage, this firm reports. Speeds up to 500 pieces a 
minute are stated possible. For data, write Code P8B49., 





Machine for Tying Candy Products 


Using either twine or tape, this machine—especially 
suited for tying confectionery products—is reported by 
the manufacturer to tie all shapes and sizes of packages 
up to 6 inches high. For data, write Code P8C49, 





New Film Packaging for Hard Candy 


Moisture-proof, strong, this new packaging film elim- 
inates need to wrap’ hard candies individually for bag- 
ging, states the manufacturer. Tests under Summertime 





Lithographed CANS 
for CANDY and other 
CONFECTIONS make 
SALES CERTAIN 
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For Better Packaging! 


PARTITIONS 


That Give Perfect Protection 
LAYER BOARDS 


BOATS ?s2c, NECKS 


CHOCOLATE DIVIDERS 


Reasonable Prices Prompt Deliveries 
Assured Guaranteed 
immediate Attention Given te Requests fer Estimates 





i9-21 HEYWARD STREET 
BROOKLYN 11, N.Y. 














Telephone: TRiangle 5-4033 














ROBINSON 


#441 r 44 


CONVE 


Uted 


YOR 





It's the Robinson Way . . . convey it by low volume 
air . . . through piping to destination! The Robinson 
Air-Activated Conveyor System unloads bulk dry-granular or 
pulverized materials such as sugar from hopper-bottom cars or 
tank trucks and conveys them pneumatically to storage and from 
storage to production—and with no dust! 
The Robinson System is economical because it utilizes low-volume 
air. Pipes do not encrust. They stay clean. There are no continu- 
ously moving parts such as screw-feeds, bearings, etc. that cause 
high maintenance and require frequent replacements. 
In writing for further information, tell us about your present 
sugar-handling methods, and send us a rough sketch of the con- 
veying requirements into and through your plant. 














[ROBINSON morse sowteenserevcon co. 
canine seal CONVEYOR SYSTEMS| 





211-S EAST 42nd 


Represented in England 
law. | Kaox, “Ltd. ro 


STREET + NEW YORK 17, N. Y. 


Represented in the French Union and Benelux 
by Cie Francaise Biaw-Knox, Paris 
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conditions showed candy pieces in new film packaging 
would keep desired hardness, would not become sticky. 
Strength of film keeps square-edged hard candies from 
piercing it; single wrap is ample. For details, write 


Code P8K49. 


Caramel Wrapping Machines 


Available in five models, these high speed caramel 
wrapping machines with batch feed machine will cut and 
fold-wrap from 1,600 to 5,000 pounds of material per 
eight-hour day, says manufacturer. Output is up to 450 
pieces a minute. Operation is entirely automatic. Four 
other models for manufacturers with less volume are 
available. Each will cut and fold-wrap from 500 to 1,000 
pounds of material per eight-hour day. For details, 
write Code P8N49, 


6,000-7,200 Heat Sealed Bags an Hour 


Average hourly output of this machine for producing 
bags of heat seal coated materials is about 6,000, manu- 
facturer states. Normal top speed production is 7,200 
per hour. Mechanical counter and device for separating 
bags at intervals of 25 are other features. Code P8/49. 


Lithographed Cans 


A large art department creates many special and stand- 
ard designs for the users of this firm’s lithographed metal 
cans. Personal service is given each account for any 
type of cans manufactured by the company. A fine, 
lasting reproduction is lithographed on the containers 
by its special process, states the firm. True colors are 
reported reproduced in any combination or design. Code 
P5/49. 


Automatic Carton Machine 


Fully automatic cartoning, from product to display 
packer, is claimed for this new machine. It can be used 
to carton in display packers the output of high-speed au- 
matic packaging machines handling large volume items 
such as candy bars, chewing gum, cigarettes, etc. Write 


Code P8G49. 


Powder Packer 


One operator can handle 18 to 30 various weight 
packages a minute with this newly designed powder 
packer, states the manufacturer. Filling starts auto- 
matically when the operator places the container into 





Circle Code Numbers and Mail Coupon for Literature 
on Any Item Discussed in This Section to The 
Manufacturing meeramer «Ny S. Clinton St., Chicago 
6, tl. 
P8A49 P8B49 P8C49 P8D49 P8E49 
P8F49 P8G49 P8H49 P8149 P8J49 
P8K49 P8L49 P8M49 P8N49 PIIP48 
PiJ49 + PIK49 P5A49 P5149 P5J49 
Name... 
Address... ae ee 
| NS Gye RR a ae Zone........ Re a ee 
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place. Powder is packed uniformly and tightly. The 
machine handles hundreds of products and can be quickly 
changed over and easily cleaned. Code P5A49. 





Automatic Feeding Heat Sealer 


A new heat sealer designed to feed itself automatically 
from a conveyor belt without the aid of an operator is 
being introduced by this firm. Machine will fold and seal 
bags of any heat sealing material as fast as they are con- 
veyed to machine, the firm reports. It can be equipped 
for horizontal, vertical, or diamond crimp seals. For data, 


write Code P8E49. 


Carton Wrapping Machines 


Fashionable packaging is reported enhanced with 
neatly folded ends and tight sealing made possible by 
this carton wrapping machine, which may be used indi- 
vidually or made part of an automatic line conveyor. 
An electric eye will accurately register the des gn on an 
overlap. Code P5/49. 


Electronic Price Tag Reader 


“Reading” small tags and automatically translating 
the information to standard business machine cards are 
achieved by this new electronic machine. Elimination of 
the bottleneck of manually punching cards from informa- 
tion appearing on price tags, sales checks, inventory 
cards, and other forms are other features. For data, 
write Code P8F49. 





Automatic Wrapping Machine 


Automatically adjusting itself to height and width, this 
wrapping machine is portable, light in weight, and only 
38 inches long. End seals and under seals with no extra 
mechanical attachments. Speed is automatically con- 


trolled. For data, write Code P8H49. 





Holiday Packaging Tips 


How to utilize corrugated boxes in holiday merchan- 
dising is the subject of a new booklet being distributed 
by this firm. The 20-page brochure contains actual sam- 
ples of boards. For a copy, write Code P8D49. 


Automatic Pneumatic Separator 


This new machine automatically cleans and sorts a wide 
variety of products by a stream of air, according to their 
differences in density or specific gravity, or their air-test- 
ing characteristics. Removes dirt, chaff, and practically 
all culls, splits, or other unsound pieces of a given prod- 
uct. If desired will also effectively separate product into 
various weights. Code P8/49, 


Carton Making Machine 


Speeds up to 90 per minute are obtained by this new 
automatic machine to make finished-edge cartons. Tops 
and bottoms of telescopic boxes used for packaging or 
display, as well as open-top double-wall trays or cartons 
are formed from die-cut blanks. Leakage is prevented by 
the web corner construction. A fast turn-out of units 








520 O'Falion Street 


VALENTINE 
HEARTS 


SATINS - 

PAPERS 

All Sizes 
SPECIAL DESIGNS 


Consult Us For YOUR 
VALENTINE REQUIREMENTS 


UNIVERSAL-ENGEL 


PAPER BOX COMPANY 
St. Louis 6, Mo. 
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MAKERS OF FINE SCALES SINCE 18900 
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ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, w«uninter- 
rupted operation. In 
use the world over, 
IDEAL Machines are 
building a service record 
that stands unmatched and 
unchallenged! Our unquali- 
fied guarantee is your pro- 
tecti Two dels avail- 
able: SENIOR MODEL 
wraps 160 pieces per min- - 
ute; the new High Speed 
Special Model wraps 325 
te 425 pieces per minute. 
Investigation will prove 
these hi re ad 


tod 








te your most exacting re- 
quirements. 


WRITE FOR COMPLETE 
SPECIFICATIONS AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. U. S. A. 
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with sturdy, straight sides is assured with usage of this 
machine, it is stated. Code P1/49, 


Package Partitions 


Candy is said to receive better protection and pacl.ag- 
ing with the aid of partitions, which are now available 
in all types and sizes. Boats, necks, layer boards, padding, 
liners, dividers, and various kinds of papers within 
packages are given free estimation upon request to the 
company. Code P11P48. 


Cellophane Wrapper 


No collar or other cardboard or heavy paper support 
is necessary to wrap a confection with this cellophane 
machine wrapper. Heat-sealing secures the cellophane 
so that complete visibility is available on fcur or five 
sides with labels on one or both ends. It will apply 
and seal labels without damaging pressure to the 
contents. This machine is particularly good for bakery 
products, but may be found of practical benefit to 
confectioners, it is stated. Code P1K49. 


PACKAGING for STORES: 


(Continued from page 31) ~-ooororrorr 








ment stores have many returns in this category, and 
naturally do not favor accounts whose items can only 
be successfully opened once. 

5.—Salesmanship: The customer has been attracted 
by the eye-appeal of the package. She senses it is dif- 
ferent, original. The expertness of its design and engi- 
neering has compelled her admiration. Will she now 
purchase this product in preference to all others! This 
will be determined by the salesmanship the article pos- 
sesses. Our package must give a quick accurate impres- 
sion of the product within. It must present its story with 
all the impact of a color ad. It must show its price and 
create desirability. /t must consummate the sale. 

The packaging field is overcrowded with bores; dull 
things that take valuable space. I truly believe that more 
expert attractive packaging will increase sales. People 
respond to new labels, new packages in much the .same 
fashion as they respond to new clothes. 

The American market must be alert to packaging ideas 
from Europe. The chic simplicity of their design is 
outstanding. Their typography and all its associated arts 
of engraving, lithography, photography, and color re- 
production are superlative. France and Switzerland are 
particularly outstanding. 

There is another vital factor of packaging that deeply 
concerns department stores and that is the prepacked 
unit. Long before the war, Macy recognized this, and 
devoted a special department to its attention. Of neces- 
sity, it had to be discontinued during the war period. 
Just six months ago, however, our supply department 
drafted a new program that will eventually give us com- 
plete store coverage in this field. Macy favors the unit 
prepacked item. It facilitates both taken and sent sales. 
It facilitates marking and order filling. It prevents in- 
ventory loss through breakage and soilage. Most im- 
portant of all, the time element at the point of sale is 
shortened. Today, that is meaningful. Time saved means 
dollars saved. 
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good 
package 
PROTECTS 
| ad 
| SELLS” 


Says noted packaging designer 
JIM NASH 
(Creator of the famous ‘‘Flying Red Horse’’) 


er—=_ \ ‘ 


The men who create sales-winning 
packages know the importance of product 





protection. Eye-appeal builds impulse 
! sales, but repeat sales depend on 





| whether your product pleases the buyer. 
Check the sales leaders in field after 
4 field and you will find well-designed 

| packages... and over and over again, 
‘ you will find a Riegel paper inside 

' for product protection. Many other 

I Riegel papers are designed for 

: flexible packages, for laminates, for 

° outer wraps and for almost every 

‘ requirement in protective packaging. 

. Tell us your needs, and we believe 

b we can offer you a paper that will do 

: your job... efficiently and economically. 
i 

d RIEGEL PAPER CORPORATION 


342 Madison Avenue, New York 17, N.Y. 





Tailor-made Papers for 
Protective Packaging 
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CANDY PRODUCTION 


METHODS AND FORMULAS 


by WALTER L. RICHMOND 





A BIG 640-PAGE BOOK OF CANDY “KNOW-HOW” 


“4 








oval PRODUCTION: METHODS AND FORMULAS, now ready for prompt 
shipment, is a big, 640-page, extra-helpful book designed to give practical 
“know-how” answers to problems of candy manufacture. Walter L. Richmond, 
the author, is plant superintendent for Garrott Candy Company and for 
Jane Garrott Candies, Inc., of St. Paul, Minn. His series of articles on candy 
manufacture in THE MANUFACTURING CONFECTIONER, which drew wide 
acclaim of the confectionery industry, are condensations of some of the 
extra-helpful chapters in this important book. 


In Canby Propuction: METHODS AND Formutas, Mr. Richmond 
describes fully the three basic operations for good candy manufacture: 
(1) Ingredients and Cooking Actions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond tells both the reasons and the 
methods of operation. In addition, he provides carefully selected formulas 
for both the wholesale and the retail trade. 


Whether you have a large plant or a small one, CANDY PRODUCTION: 
METHODS AND ForMULAS will prove a valuable asset to your firm. Mr. 
Richmond’s book has 30 helpful chapters, as shown in the accompanying 
contents table. Its 640 pages contain 500 candy formulas and detailed 
production information on candies. For quick, convenient reference, a 
numbered list of the book’s 500 formulas—grouped also under 32 main 
candy classifications—is provided. A comprehensive index and large dia- 
grams showing both how to decorate Easter eggs and how to insert fruit and 
nuts in the centers are still additional features. Designed specifically as a 
production man’s text, Mr. Richmond’s helpful book also provides generous 
space alongside the formulas for notes during actual production in the 
candy plant. 


Canpy PropucTion: METHODS AND FORMULAS is now ready for prompt 
shipment. Price is $10. Use the handy coupon below. 








BOOK ORDER + 


The Manufacturing Confectioner Pub. Co. 
9 S. Clinton Street, 
Chicago 6, II. 


Please send me Mr. Richmond’s new helpful book CANDY PRODUCTION METH- 
ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $10.00. 


USE THIS ORDER FORM 
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Employer — Employee 
Relations Trends 











by E, P. BARTLEY 


Personnel Director, Bunte Brothers* 





NDUSTRY IS NOW in the midst “of the “fourth round” of 

contract negotiations with labor unions. The menu at 
the 1949 bargaining table is shaping up somewhat differ- 
ent than in the three previous rounds. 

1.—Demands for wage increases are somewhat more 
conservative, and in many industries they are not being 
pushed vigorously. Unions generally realize that the lush 
days are over and are settling contracts for smaller 
amounts, 

2.—However, this year unions—especially the larger 
unions—are placing more emphasis on fringe issues and 
may drop straight wage demands if they see a chance to 
get insurance and pensions. This year’s bargaining on 
wages is “a flurry with a fringe on top.” 

3.—Due to the fact that there have been a considerable 
number of workers laid off in the past several months, 
unions are becoming more concerned about seniority 
clauses. They are asking that management tone down to 
some extent the emphasis it places on the skill and ability 
of workers and that layoffs be made on the basis of length 
of service. 

4.—Recent lay offs have also emphasized the demands 
for severance pay. 

5.—More liberal vacation and holiday policy. Many 
unions are demanding three weeks vacation for employees 
with ten years’ service and pay for more holidays. 

Since VJ Day and the end of the War-Time Wage 
Stabilization, the trend of wages has been up. We had 
gotten used to wage patterns. You remember the Little 
Steel Formula and the first round increae of 1814 cents 
and the somewhat uniform patterns in the second and 
third rounds. But wage negotiations in the fourth round 
are not following a definite pattern of wage settlements. In 
many industries wages are levelling off. Collective bar- 
gaining contract settlements are ranging from fairly sub- 
stantial wage increases, mainly in the durable goods in- 
dustries to increases of only a few cents or no wage in- 
creases at all, mainly in the consumer goods industries. 
To mention a few, union contracts have been renewed in 
the clothing industry, textiles, radio, soap, and food 
industries (including candy) with no wage increase. 

The drop in the cost of living for five straight months 
took away labor’s chief argument for wage increases. 
Many workers have been laid off and unemployment in- 
creased. Industrial production is still dropping. During the 
past two months, however, the cost of living as indicated 
by the Consumers Price Index computed by the Bureau 
of Labor Statistics has risen again a very small amount 
—three-tenths of 1 per cent, and it is still 2.8 per cent 
below the peak reached last fall, and in April it was about 
the same as in April, 1948. 

The government statement that the cost of living is 
again increasing, however, has given labor’s demands for 
fourth round wage boosts a shot in the arm. The increase 
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is so small that a wage increase is not justified, but that 
doesn’t prevent labor from using it as an argument. 

Labor’s bargaining position is now less favorable than 
at any time since the end of the war, because of the dif- 
ficulty of employers being able to pass on added costs 
in the form of price increases. We all know that increases 
in the cost of labor in the confectionery industry can not 
be passed on to the consumer in an increased selling price. 
For several years wages have been going up with very 
little increase in productivity or output per man-hour. In- 
creased labor cost must come from increased productivity 
of labor, better management, and more efficient produc- 
tion methods. If pay increases result in higher cost, 
higher prices, and lower demands for products, it will 
tend to limit the amount of work and the actual reduc- 
tion of income through shorter hours and more unem- 
ployment. 

The fourth round of wage increases since VJ Day is 
going to be a bargaining round and not necessarily just a 
round of how much of a wage increase. During the war, 
contract negotiations were very often not collective bar- 
gaining. Either the company or the union found that 
they could not come to an agreement in a few meetings, 
and the matter was taken to the War Labor Board and 
Uncle Sam settled it for them. Or the company and the 
union followed the path of least resistance and agreed on 
something quickly, knowing that the War Labor Board 
would make the decision any way. Since the war, contract 
negotiations have taken the form of not whether a com- 
pany can stand a wage increase but rather how much. 
But the fourth round will really be collective bargaining. 
Business conditions and prospects will now be the prime 
factor in whether there will be wage increases. 


We can not be too complacent, however, and expect 
that the unions are going to sit back and not ask for 
more money and other benefits. Many years ago Sam 
Gompers, president of the American Federation of Labor, 
when asked the reason for organizing unions and what 
the unions wanted answered, “More.” That has con- 
tinuéd to be the principle in union demands, 


More Emphasis on Fringe Issues 


This year labor unions, especially the large unions are 
going to place more emphasis in so-called “fringe issues.” 
Union thinking on this subject seems to differentiate be- 
tween what might be referred to as hard and soft money. 
A general wage increase is looked upon as hard money. 
Security benefits such as group, life, and sickness insur- 
ance, hospitalization insurance, and pensions are con- 
sidered as soft money. The argument is advanced that 
these would be taken out of profits, the same as dividends. 
The important question, however, is whether such demands 
are any different from wage demands and whether it is 
all the same kind of money, to come out of the cost of 
production. As manufacturers, we all know that there is 
no difference between the kind of money used for wage in- 
creases and the kind of money used to pay for insurance 
premiums or pensions. The distinction made between 
soft and hard money is largely wishful thinking on the 
part of the union officers. On the company side it does 
not make any difference if the company pays it in wages 
or as contributions to a welfare fund. 

Not only are the demands large in point of cost to the 
company, but they involve many intricacies and com- 
plexities that make them unusually difficult subjects for 
collective bargaining. This is especially true of. pen- 
sion plans which inherently are long range programs. 

The unions will come to the bargaining table with their 
case well prepared. They have employed top level statis- 
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ticians and welfare experts to help formulate their pro- 

rams. By comparison the employer who does not in- 
ss himself of the facts of welfare programs in advance 
may find himself behind the eight ball at the bargaining 
conference. 

Many employer’s actually are in the dark during con- 
tract negotiations and do not analyze the financial effect 
on the company of the various demands placed upon the 
company by the unions. Such companies usually figure 
how much a 5-cent or a 10-cent increase will cost per year, 
but do not figure the cost of “fringe issues” and analyze 
their cost in cents per hour. For instance, do all of you 
know that, based on a 40-hour week at a rate of $1 an 
hour, the cost of six paid holidays is the equivalent of 
a wage increase of 214 cents per hour? Likewise, a one- 
week vacation amounts to 2 cents per hour, and a two 
week vacation is 4 cents per hour. A 10-minute rest period 
in the morning and a 10-minute rest period in the after- 
noon are the same as a 4-cent-an-hour increase. Some 
companies even pay for a 30-minute lunch period. This 
costs 644, cents per hour. Provision for an average health, 
hospitalization, and $1,000 life insurance plan cost 2 
cents per hour. Many companies in the confectionery 
industry are paying for holidays, giving two week vaca- 
tions, and rest periods. I imagine that few of you realize 
that giving your employees these three benefits is the 
same as a 10% cent wage increase. Union demands for 
further benefits—such as insurance and pensions—would 
increase your cost considerably more. Therefore, before 
agreeing to any unions demands or any of these welfare 
matters you should always study and analyze the cost. 

In presenting these demands, unions do not anticipate 
that companies will analyze the cost and be as much con- 
cerned about them as they would in straight wage in- 
creases. Furthermore, if the time should come when it 
is necessary to reduce wages it will be much more diffi- 
cult to eliminate pension plans and insurance programs. 

Workers in the confectionery industry are pretty well 
organized throughout the country—with the exception of 
Chicago, where there is much more candy production than 
in any other city. Surveys made by the NCA show there 
are five different AFL unions, five CIO unions, and 
several independent unions having contracts with candy 
manufacturers. 


By far the largest union representing employees in 
the industry is the Bakery and Confectionery Workers 
International Union of America, AFL. The analysis of 
48 union agreements this year prepared by the NCA shows 
that there were 34 of these agreements with this union 
and not more than three agreements with any one other 
union, 


The Bakery & Confectionery Workers International 
headquarters states that it has contracts with 260 candy 
manufacturers. This includes 52 candy companies in 
Brooklyn, 35 in San Francisco, 24 in Oakland, 23 in 
Seattle, 18 in Philadelphia, and 17: in New York. In 
several of these cities a single contract is negotiated on 
an industry-wide basis. The employees of Bunte Brothers 
are represented by this union. 


In general, relations between the employers and this 
union have been favorable. In the survey, a number of 
companies emphasized this point. If the management of 
a company undertakes to get along with the union which 
represents the employees and the officials of the local 
are experienced and intelligent and try to improve the 
employee-employer relationship and can see that there 
are two sides to every story, the relations with the union 
run along fairly smoothly. 





*This helpful article is condensed from Mr. Bartley’s paper before the 
66th annual NCA ccnvention in Chicago. 
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“MC.” Book Reviews | 


Trade Marks 


H. Bennett, F.A.1.C., 479 pages. 1949, $10. Buyers, 
sellers, manufacturers, lawyers, and others will welcome 
this book, which gives a comprehensive list of trade- 
mark products. Much of the information given has never 
been published before. Although all the necessary infor- 
mation for the registration of trademarks in the United 
States Patent Office is given, it is. strongly advised that 
the registration be handed by an attorney experienced 
in this field. The writer has had many years experience 
in coining trademarks and this experience is skilfully 
passed on to the reader of this book. Legal and com- 
mercial aspects with particular attention to chemicals, 
chemical specialties and allied products, including @ 
list of trademark and tradename products and their sup- 
pliers are included. 





Glossary of Packaging Terms 


Gerry O. Manypeny. 192 pages, 1949. $2.75. The 
packaging Institute, Inc., of New York announces that 
this publication, a list of standard definitions of trade 
terms commonly used in the packaging field, is the first 
book of its kind. It is composed of 18 basic sections and 
terms and alphabetically arranged within each section. 
Separate sections are devoted to adhesives, bags, boxes, 
barrels, cartons, cans, carloading, closures, drums, flex- 
ible packaging materials, glass containers, interior pack- 
aging methods, labels, packaging machinery, paper for 
packaging, shipping containers and collapsible tubes. 
The glossary assembles and refines the work of many 
trade associations, companies and individuals, combining 
their efforts in a single volume. 





Micromeritics 


J. M. Dallavalle, Second Edition, 555 pages, illustrated 
(1948) $8.50. This is a text to serve as a guide for the 
study of the characteristics of small particle. The author 
has compiled a mass of widely scattered information on 
methods of particle-measurement, size-distribution, pack- 
ing arrangements, and a general theory concerning the 
physical properties of matter in the finely divided state. 
Mathematical treatment is clear, though involved. A 
43-page bibliography in regard to dust explosion is 
listed. Five pages of tables are presented in the appendix. 
Though no mention is made of application to the con- 
fectionery field, a careful study will reveal many possible 
phases in the candy business that would be aided by 
research in this field. 


Variety Store Market Directory 


Variety Merchandiser, 556 pages, 1949, $10 in U. S. 
and Canada; $15 in other countries. Listing more than 
13,000 individual business organizations—including two 
variety store lists of 1,200 chains and 2,000 single-store in- 
dependents—this third edition of the Variety Merchan- 
diser Directory of the Variety Market is a helpful guide 
for selling in the $2,500,000,000 variety store market. 
Twenty pages of variety market statistics present a work- 
ing picture of the field and its ramifications. 
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LIKE THE FLAVOR 
OF A FRESH-CUT 
LEMON.... 


When it’s /emon you want, Exchange is 
the Oil! 

More than 80% of all the lemon oil used 
in the United States is Exchange Lemon 
Oil. This overwhelming endorsement by 


the trade is your assurance that Exchange 
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Lemon Oil delivers flavor .. . clarity 
and uniformity not found in any other 


Lemon Oil. 


Always specify it by the brand name 
when you order — Exchange Oil of 
Lemon. And to insure your satisfac- 
tion, accept no other brand. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y, 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF, 
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Summer Candies and Packages 


Assorted Coconut Bonbons 


ANALYSIS: Purchased at a Chicago 
railway station candy stand, 8 ounces 
for 29 cents. Container is open face 
tray printed in dark green; name in 
green; cellulose wrapped. Wrapper 
is neat and attractive. Appearance of 
package is good. Colors, gloss, and 
coating are good. Color, texture, and 
taste of coconut center are good. 

REMARKS: The best coconut bon- 
bons the Clinic has examined this 
year. Cheaply priced at 29 cents the 
half pound. Code 8A49. 


Sugar Wafers 


ANALYsIs: Purchased in a variety 
store in Bethlehem, Penna., at 2 
ounces for 5 cents. Wafers are 
packed on ends in a white board 
boat, which has a printed glassine 
wrapper in red and blue. Appear- 
ance and size of package are good. 
Colors and texture of wafers are 
good. Flavors are fair. 

REMARKS: Suggest flavors be 
checked, as they are not up to the 
standard used in this type of con- 
fection. Code 8B49. 


Assorted Home Made Candies 


ANALYsIS: Purchased in a Houston, 
Tex., manufacturing retailer candy 
shop, at 1 pound for $1.25. Box is 
a one-layer type with light blue paper 
top and name in dark blue. Pink 
glazed paper wrapping is used. Ap- 
pearance of package is good. Ap- 
pearance on opening and assortment 
are good. Assorted coconut bonbons, 
vanilla pecan roll slices, chocolate 
nut fudge, assorted nougatines are 
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good, Flavor is too strong in maple 
pecan roll slices. 


REMARKS: One of the best home 
made packages the Clinic has ex- 
amined this year. Well made and 
good eating. Code 8D49., 


Assorted Jellies 


ANALYSIS: Purchased in a railroad 
station in Boston, at 114 ounces for 
6 cents. Container is a white board 
boat, with cellulose wrapper printed 
in red, white, and blue. Appearance 
and size of package are good. Colors, 


| 


texture, flavors, sugaring of pieces 
are good. Flavor is fair. 

REMARKS: Piece is not a jelly but 
is good eating and well made. One 
of the best the Clinic has examined 
this year. Code 8E49, 


Assorted Home Made Candies 

ANALYSIS: Purchased in a St. Louis 
department store, at $1 a pound. Box 
is one-layer type, with white glazed 
paper printed in green. Appearance 
of package and on opening are good. 
Assortment is good. Contents are 
good and include: Brazil slices, pecan 
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Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gums; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods: 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries: Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages, New Packages 
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A Prorit-Payinc INVESTMENT. 














THE SAVAGE CONTINUOUS CANDY CUTTER 


(Brach Patent) 







ag THE FIRST 
1,250 Ibs. LAST COST 


No additional chains to make 
different shapes--changes from 
one style to another instantly. 


Without any adjustment or change the Savage 
Continuous Candy Cutter will cut any Pillow 
‘shaped goods, Chips, Straws or Waffles— 
either hard or soft centers—and cuts any 
width or thickness from the thinnest straws 
to 3% inch, and from % to 1% inches in length. 


1. BABY KISSES—any small piece %-inch 
long and up to %-inch wide—are cut on 
this series of knives. 


2. PILLOWS, CHIPS, STRAWS—3-inch 
long and % to 1% inches wide—are cut 
by this set of knives. 


3. STRAWS, CHIPS, PILLOWS—1™% 
inches long and % to 1% inches wide— 
are cut on this series of knives. 


4. WAFFLES—%-inch long and up to %- 
inch in width—are cut and stamped with 
this series of knives. 


5. THE GUIDE—illustrated separately to 
the left, has two peculiarly shaped knurls 
which may be so turned and separated as 


THE GUIDE —the only y 
part of the entire ma- — Lg to 13% inches as desired. Adjustments 


to regulate the batch to any width from 





* i changed. are made by simple thumb screws. An 
chine that is experienced operator can feed the ma- 


chine without using the guide. 











High Speed--No Delays-~ Perfect Cutting--No Waste-- 
Increased Output Reduces Cost 
(Also sold without conveyor:) Since 1855 


SAVAGE BROS. CO. 


Over 93 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 172, ILL. 
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slices, chocolate pecan fudge, vanilla 
pecan fudge, nut butter crunch, cel- 
lulose wrapped caramels, pecan mal- 
low, sugared peanuts. 

REMARKS: The best box of home 
made candies the Clinic has ex- 
amined this year. Very well made 
and of the best quality. Code 8649. 


Pecan Mints 

ANALYSIS: Purchased in a St. Louis 
department store, at $1 a pound. 
Round tin box has light green bottom 
and top, with dark brown band over 
edge. Name and other identification 
are in brown on white panel in cen- 
ter. Appearance of package and on 
opening are good. Mint colors, flavor 
and pecan pieces are good. Mint 
texture is very good. 

REMARKS: The best mint of this 
kind the clinic has examined this 
year. Code 8H49. 


Almond Nougat Bar 

ANALYSIS: Purchased in a San 
Francisco drug store, at 144 ounces 
for 10 cents. Appearance of bar is 
good. Size is small for a dime seller. 
Cellulose wrapper is printed in red 
and silver. Color and texture of bar 
are good. 

REMARKS: A well made nougat bar 
but highly priced at 10 cents. Code 
8F49. 


Sugar Waters 


ANALYsIs: Purchased in St. Louis 
department store, at 4% pound for 
30 cents. Open cellulose face folding 
box is printed in green and white and 
is neat and attractive. Appearance 
and size of package are good. Colors, 
casting, gloss, texture, and flavors 
of wafers are all good. 

REMARKS: The best sugar wafers 


of this kind the Clinic has examined 
this year. Well made and good eat- 
ing. Code 8C49, 





Assorted Marshmallows 


ANALYSIS: Purchased in a San 
Francisco grocery, at 6 ounces for 
15 cents. Container is cellulose bag 
printed in red, green and white, with 
imprint of goose in colors. Appear- 
ance of package is good. Colors and 
texture of marshmallows are good. 

REMARKS: Suggest flavors be 
checked, as they are too weak. Code 


8/49. 





Candy Clinic Service 

The Candy Clinic of THE 
MANUFACTURING CONFEC- 
TIONER will be glad to ana- 
lyze your candies and to 
publish coded reports on the 
findings in this department 
without cost. Firms request- 
ing Candy Clinic analyses 
should send in duplicate 
samples of their candies and 
state the price and contents, 
so that allowance for price 
levels may be considered by 
the Candy Clinic Superin- 
tendent. Please send samples 
to: The Candy Clinic, THE 
MANUFACTURING CONFEC- 
TIONER, 9 S. Clinton St., Chi- 
cago 6, Til. 











Candy Cigarettes 


ANALYSIS: Purchased in a Bethle- 
hem, Penna., variety store, at 5 cents 
for 34 ounces. Cigarette-pack-shaped 
container is folding box printed in 
red and blue. Appearance of package 
is good. Color and texture of candy 
cigarettes are good. Shape and flavor 
are fair. 

REMARKS: Suggest a better grade 
of flavor be used. Most candy ciga- 
rettes, also, are round. Code 8M49. 


Sugar Coated 
Coconut Nougat Bar 


ANALYsIS: Purchased in a Half 
Day, Ill, restaurant, at 5 cents for 
1%, ounces. Cellulose printed wrap- 
per is printed in red, white, and blue. 
Appearance of bar, size, sugar coat- 
ing, coconut center, and nougat cen- 
ter are good. 

REMARKS: The best bar of this 
kind the Clinic has examined this 
year. Code 8LA9. 


Sugar Coated Nougat Bar 


ANALYSIS: Purchased in Half Day, 
Ill., restaurant, at 5 cents for 134 
ounces. Glassine wrapper is printed 
in light brown and blue, Appear- 
ance and size of bar are good. Sugar 
coating is good, as are color, texture, 
and taste. 

REMARKS: The best bar of its kind 
the Clinic has examined this year. 
Code 8K49. | 





Marshmallow and Jelly Rolls 


ANALYSIS: Purchased in an Oak- 
land, Calif., retail store, at 5 cents 
for 134 ounces. Container is folding 
light board boat printed in red, white, 
and blue, and has overall cellulose 
wrapper. Appearance of package is 
good. Colors, textures, and sanding 
of jelly rolls are good. Flavors are 
fair. 

REMARKS: A good eating piece. 
The best piece of this kind the Clinic 
has examined this year. Code 8049, 





Miscellaneous Candies 











Chocolate Coated Caramel 


ANALYsIS: Sent in for analysis from 
Sweden as No. 4645. No price or 
weight given. Wrapper is red paper 
band printed in blue and white. Ap- 
pearance if piece is good. Coating 








9,590 


Volume Buyers 
Read 


CANDY 
MERCHANDISING 


For Advertising Rates, write 
CANDY MERCHANDISING 
9 S. Clinton St., Chicago 6, Ill. 
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DOMESTIC STOVE WORKS, INC 
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is fair. Color or center is good; tex- 
ture is tough and hard, taste is poor. 

REMARKS: Not a good eating car- 
amel. Very hard and lacks flavor. 
Code 8R49- 







Wrapped Filled 
Hard Candy (Plastic) 


ANALYSIS: Sent in for analysis 
from Sweden as No. 4646. No price 
or weight given. Pieces are wrapped 
in printed paper and foil in colors. 
Jackets are good. Center is poor. 

REMARKS: Suggest centers be 
checked up for flavors. The nut 
paste center appeared rancid. Code 
8549. 


Assorted Chocolates 


ANALYSIS: Purchased in a San 
Francisco candy shop, at $1 a pound, 
Box is one-layer type, with white 
glazed paper on top printed in red. 
Appearance of package and on open- 
ing are good. Contents include 14 
dark coated and 12 light coated 
pieces. Color and gloss of coatings 
are good; strings and taste are fair. 
Among dark coated centers: choco- 
late mint cream, vanilla cream, va- 





nilla caramel, and raisin cluster are 
good. Could not identify flavor of 
cream center, which has a_ yellow 
color. Could not identify flavor of 
dark cream center. Nut nougat and 
vanilla coconut paste are fair. But- 
terscotch lacks flavor. Hard candy 
tofly is too hard and lacks flavor. 
Ameng light coated centers: Assort- 
ment is fair. Chocolate nougat is 
fair. Raisin clusters are good. Maple 
cream is good but flavor is poor. 
Could not identify tlavor in cream 
and pink cream centers. Hard candy 
mint toffy has poor mint flavor. Hard 
candy toffy is too hard and lacks 
flavor. Orange cream has poor fla- 
vor. Nut cream lacks flavor. 
REMARKS: Coatings and quality of 
centers are not up to the dollar stand- 
ard. A number of pieces should be 
checked up for flavors. The Clinic 
suggests a better grace of flavors be 
used. Pieces, also, are too large for 


a $1 assortment. Code 8749. 


Pecan Pralines 


ANALYSIS: Purchased in a Houston, 
Tex., department store, at $1.35 a 
pound. Appearance of package is 
good. Pralines are singly packed in a 


M.S. T. cellulose bag, heat sealed. 
Container is similar to a quart ice 
cream container. Contents are packed 
in a two-piece sleeve corrugated car- 
ton. Outside wrapper of paper is 
printed in purple, with scenes of a 
Yexas city in half tones. Color, tex- 
ture of pralines are good, Amount of 
pecans is good. Taste is very good. 

REMARKS: A very well made pra- 
line. One of the best the Clinic has 
examined in some time, The finest 
flavor tasted in any praline the Clinic 
has ever examined. Condition of 
pralines when received was excellent. 


Code 8P49. 


Mint Assortment 


ANALYsIS: Purchased in a Chicago 
grocery, at 69 cents a pound, Box 
is one-layer type with green top 
printed in dark green; is tied with 
green ribbon and bow; has cellulose 
wrapper. Appearance of package is 
good. Appearance on opening is good. 
Assortment is good. Contents are 
good and include: mint marshmal- 
low crystallized, small gum patties, 
crystallized creams and _ bonbons, 
milk chocolate coated creams, Turkish 
paste, crystallized gum and cream 











Branches and Sales Offices in: 
New York ® Boston ® Chicago 
Los Angeles ® Philadelphia 
Seattle ® Salt Lake City 
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The Merckens method of Dutch processing 
preserves the delicious aroma of our 
Cocoa and Chocolate. This aroma in- 
dicates a superior quality that you 
will want in your ice cream and syrup. 









MERCKENS CHOCOLATE CO., INC. 


Seventh and Jersey Streets, Buffalo, New York 
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sticks, milk chocolate coated hard 
candy sticks, and braided hard 
candy. 

REMARKS: The best box of mint 
assortment the Clinic has examined 
at this price in some time. Code 
8049, 


Assorted Chocolates 


ANALYSIS: Box is one-layer type, 
bundle top, extension bottom. Buff 
colored top printed in red, name in 
gold, band of red ribbon over cor- 
ners. Appearance of package on 
opening is good. Box contains 36 
light and dark pieces of assorted 
chocolates. Both light and dark coat- 
ings are good. Of the dark coated 
centers, the nut paste is fair; the 
walnut top chocolate paste has a 
strong taste; the molasses coconut 
has an off taste; the filbert clusters 
are good; the chip coated chocolate 
paste is poorly flavored, hard, and 
dry; the praline, praline, and kernel 





Brokers ... 


For new candy lines, list your 
firm in the Confectionery 
Brokers’ Section of THE 
MANUFACTURING CON- 
FECTIONER and THE CANDY 
BUYERS' DIRECTORY. Low 


rate is only $15 a year. F 


For complete details on this 
year ‘round business-booster 
service, write or wife: 


THE MANUFACTURING 
CONFECTIONER 
9 S. Clinton—CHICAGO 6 











paste are good. Colors of the as- 
sorted fruits are good. Texture is 
dry and hard, and the flavors are 
fair. Assorted foil cups, light choco- 
late, and coffee pastes are good. 
Dark chocolate and nut paste is fair. 
Dark and light shell pieces are fair 
but of poor flavor. Tinglings are 
good. Assortment is too small. Half 
pound for 85 cents. Sent in for 
analysis as No. 4637. 

REMARKS: Candy is very highly 
priced. Almost all centers need 
checking as many were hard and dry; 
others had an “off” taste or were 
partly rancid. Fruits were too hard 
to eat. Suggest a better grade of 
flavors be used. Suggest a cellulose 


wrapper be used. Code 6/49. 


Licorice Cuts 


ANALYSIS: Purchased in a San 
Francisco drug store, at 10 cents for 
345 ounces. Cellulose bag is printed 
in red and white. Appearance of 
package and size are good. Color, 
texture and flavor of cuts are good. 

REMARKS: One of the best licorice 
cuts the Clinic has examined this 
year. Code 8N49. 


Assorted Chocolates 


ANALYsIs: Sent in for analysis as 
No. 4636, 1 pound for $1.25. Ap- 
pearance of package is good. Box 
is two-layer full telescope type. Em- 
bossed pink paper top, name printed 
in blue. Appearance of box on open- 
ing is good. Dark coated pieces: 35, 
gold foiled: 2. Color, strings, gloss 
and taste of dark coating are good. 
Pepper-mint cream, vanilla cream, 
maple nut cream, vanilla nut cream, 
coconut cream, and fruit paste, coco- 
nut paste, Brazil, raisin caramel, 
vanilla caramel and ting ling centers 
are good. Almonds not roasted 
enough. Lemon cream has rancid 
flavor. Pink cream flavor could not 
be identified, and the orange colored 


TRUTASTE FLAVORS --- Real Haturces Own 
Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 
Luscious, Imitation STRAWBERRY 
Tantalizing, Imitation RASPBERRY 


NEELINMANAR- BRLSLEFE 


ZZ4W.HURON ST. 








jelly lacks flavor. Assortment is fair. 

REMARKS: Centers not up to stand- 
ard of this priced candy in the U.S. 
Assortments contained too many 
creams and caramels. ‘Some of the 
flavors are not up to standard. Sug- 
gest some hard candy, nut centers, 
chips, sponge, blossoms, nut nouga- 
tines, and a few more nut meats; 
this would improve the assortment. 
Highly priced at $1.25 per pound. 
Code 6K49. 


Chocolate Rabbit 


ANALYSIS: Purchased in a drug 
store in Boston for 10 cents. 1-13/16- 
ounce rabbit is good in appearance 
and size. The container is a cellu- 
lose bag; imprint of rabbit in blue, 
yellow, and aqua. Coating is fair. 
The center is good in color, fair in 
taste, tough in texture. 

REMARKS: Center was very tough 
and lacks flavor. Code 5649. 





Chocolate Almond Bar 


ANALYSIS: One and_ three-eighths 
ounces for 10 cents. Sent in for 
analysis as No. 4628.. Foiled wrapper, 
paper band printed in red and gold. 
Appearance of bar is good. Color, 
texture, and taste of chocolate are 
good. 

REMARKS: A well made chocolate 
bar, has good chocolate taste. Code 
5H49. 


Assorted Chocolates 


ANALYSIS: Ten ounces for $1.25. 
Purchased in a San Francisco retail 
shop. Packaged in one-layer type, 
extension top and bottom box fea- 
turing gold paper, name in white 
and cellulose wrapper. Appearance 
of box is good. Number of pieces: 
23; dark coated, 10; light coated, 
8; pralines, 2; foil cups, 3. Color, 
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gloss, strings, and taste are good. 
Dark coated centers are good. Too 
much flavor used in raspberry cream. 
Flavor could not be identified in the 
shell cream. Assortment too small. 
REMARKS: Very good quality. 
Suggest a larger assortment and 
smaller pieces. Most of all large 
manufacturers have gone back to 
smaller pieces. Code 5DD49. 


Assorted Butter Creams 


ANALYSIS: One pound for $1.60. 
Purchased in retail store in San Fran- 
cisco. Appearance of package is 
good. One-layer telescope type. 
Black glazed paper printed in blue, 
red, and white, in large letters. Name 
in white. Outside paper wrapped 
in green and white stripes. Appear- 
ance of the box on opening is bad, 
which is most likely due to rough 
handling in mailing. Twenty-one 
pieces rolled either in nuts or malted 
milk crumbs. The dark coated cen- 
ters are good but the Clinic could 
not identify flavor of nut buttercream. 
Light coated centers are good. As- 
sortment is too small. 

REMARKS: Cups are of bad ap- 
pearance. Pieces are too large. Sug- 
gest each piece be wrapped in cellu- 
lose as fine particles were all over 
box. Flavors need checking as they 


— 
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are not up to standard. Suggest 
smaller pieces, larger assortment of 
centers and brown or chocolate col- 
ored cups. Use enough dividers to 
keep pieces in place and wrap each 
piece in cellulose. Use a few of the 
following centers to improve assort- 
ments: Buttercream and raisins, 
pieces of pineapple, cherries, dates, 
orange peel, nut pieces (no dust) of 


all kinds. Code 5EE49. 


Assorted Miniature Chocolates 


ANALYSIS: Appearance of package 
is good. Sent in for analysis as No. 
4613. Two pounds sell for $2.18. 
Box is two-layer type, slip cover in 
embossed foil paper. Name printed 
in blue. Appearance of box on open- 
ing is fair. Pieces number; 46. dark 
coated, 45 light coated, 4 foiled 
pieces, 1 nut coated piece, and 1 un- 
dipped praline. Dark and light coat- 
ings are good in colors, gloss, strings, 
and taste. Dark coated centers: Good 
in cashew cluster, almond cluster, 
walnut cluster, vanilla cream and 
raisin, maple nut cream, vanilla nut 
caramel, hard candy fruit blossom, 
nut nougat, coconut cream, vanilla 
cream, molasses coconut, coconut 
paste, pineapple core, fruit & nut 
paste, solid chocolate, nut paste blos- 
som, glace cherry, almond top choco- 


late paste, and nut marshmallow; 
fair in chocolate nougat; poor flavor 
in orange cream, lemon cream; ran- 
cid flavor in nut cream and green 
cream; too strong flavor in kernel 
paste; unidentifiable flavor in pink 
cream, red jelly, and cream of shell 
piece. Light coated centers: Good 
in maple cream, chocolate paste, Bra- 
zil, chocolate hard candy blossom, 
vanilla nut caramel, pineapple core, 
nut and fruit paste, walnuts, cordial 
cherry, nut paste hard candy blos- 
som, cashew cluster, chocolate paste, 
pecan cluster, foiled praline, un- 
dipped praline, and nut coated paste; 
fair in hard candy fruit blossom, va- 
nilla fudge, chocolate nougat, orange 
cream, maple nut marshmallow, nut 
cream, and molasses plantation; poor 
flavor in pink jelly; rancid flavor in 
lemon cream; unidentifiable flavor in 
pink cream, pink marshmallow, shell 
cream, and shell liquid. Foiled solid 
chocolate good. Assortment fair. 

REMARKS: Box is too large for 
two pounds. Suggest a liner and di- 
vider be used, and a cellulose wrap- 
per placed around box. Flavors are 
not up to standard. Centers in shell 
pieces need checking. The Clinic sug- 
gests adding more hard candy cen- 
ters and using less creams to improve 
assortment. Code 4149. 




















Model E Automatie 


Hard Candy Machine 


For producing spherical and 
seamless shape hard cardy 


@ Balls 
@ Kisses 


There are over 100 different shapes. 

For clear or pulled goods. 

For hard candies that are free of fins and sharp 
or abrasive edges. 


It makes hard candies that are smooth and easy 
on the mouth. 


One operator spins directly to the machine. 
Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the developments 
of previous experience. 


There is no Substitute for Experience 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 


@ Barrels 
@ Olives 





713-729 Lake Ave. 
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Announcing 
@ Robert A. Johnston Co.: Joseph P. Conway is 
named an eastern representative, announces W. G. 





































HY SILVERMAN Manschot, sales manager of the Johnston chocolate 

division. Mr. Conway’s district will cover eastern 

BAKER’S MACHINE CORP. Pennsylvania, southern New Jersey, and Delaware. 
25 Mercer St., New York 13, N.Y. @ The Manufacturing Confectioner: New and en- 
iarged Chicago offices of this magazine and 

Exclusive Distributor CANDY MERCHANDISING are located at 9 S. 


Clinton St., Chicago 6, Ill. Lee Willson, formerly of 
the Los Angeles office, is named advertising director 
DUBIN CONFECTIONERY EQUIPMENT of CANDY MERCHANDISING. Murray Bothwell 
succeeds Mr. Willson as head of the Los Angeles 
office at 412 W. Sixth St. 


@ John O. Gilbert Chocolate Co.: Retirement of 
John O. Gilbert, founder and head of the firm, is 


New York State, Massachusetts, Rhode Island, 


Connecticut, Pennsylvania and Maryland 


SALES AND SERVICE announced. Mr. Gilbert will become chairman of the 
board. Russell F. Gilbert, his son, will become presi- 
Display of Dubin Equipment dent and general manager. 
- ; ‘ Other officers elected are: Vice-president in 
Stock of Parts Machine Shop Service charge of production, Russell F. Gilbert, Jr.; treas- 


urer, John O. Gilbert II, both grandsons of the 
founder; secretary, F. L. Lowden; sales manager, 
K. L. Snedecor. All of those named and Maxwell 


yee ve @ p UJ BIN CORPORATION F. Badgley, attorney, were elected directors, also. 


In addition to its wholesale manufacturing plant 
HO SOUTH SAN PEDRO SIREN © LOS ANGELES Ii, CALIFORNIA on W. Cortland the firm also operates a retail store 


on W. Michigan in Jackson, Mich. The firm em- 
ploys about 250 persons and sells all over the world. 

John O. Gilbert first entered candy manufacture 
in Findlay, Ohio, during the “panic year” of 1893. 
He moved his busines’ to Jackson in 1900. His first 
factory was in the Bartlett Bldg. and his first retail 


1 , at \ at ‘. store in the Ostego hotel. The Cortland St. plant 
‘Oirereerire ( att 1) YS ae built in 1913. seats Se pian 
Cc 


@ Annual Report Awards: Seven confectionery and 
nine sugar and sweetening manufacturing firms have 
qualified for “Highest Merit Award” citations in 
Financial World’s annual survey of corporation re- 
ports. “Best of Industry” awards will be made in 
the final judging in October. This year’s citation 
qualifiers are: Automatic Canteen, American Chicle 
Co., E. J. Brach & Sons, Kelling Nut Co., Loft 
Candy Corp., Rockwood & Co., Sweets Company of 
America, American Crystal Sugar, American Mo- 
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AMBROSIA CHOCOLATE CO SWEETEST DAY COMMITTEE of Retail Confectioners Ass'n of 
# ‘ Philadelphia plans $10,000 p tional prog Seated (lr): 
| Robert Percy: Harry C. Nuss. RCAP secretary: Ralph Hopkin. 





| chairman; Joseph Steppacher. Standing: Carl M. Wendkes, treas- 
| wurer; George W. Elliot: David Faurer: John Casini: and E. F. 
Weadick. 
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lasses Co., American Sugar Refining, Clinton Indus- 
tries, Inc., Corn Products Refining, Eastern Sugar 
Ass’n., Kohala Sugar Co., National Sugar Refining 
Co., Wailalus Agricultural. Last year’s “Best of In- 
dustry” trophies were won by Kelling Nut Co. and 
Clinton Industries, Inc. 


LAURENCE S. DAY. credit 
manager of W. F. Shrafft & 
Sons Corp... was recently 
named a director of the Na- 
tional Ass'n of Credit Men. 
Mr. Day has been Schraff's 
credit manager since 1924. 


@ Liberty Chocolate & Candy Corp.: With a $25,- 
000 capitalization, this San Francisco firm was re- 
cently organized by Michael S. Bayard, Vladislov 
A. Dobrohotoff, Jacob M. Blinchevesky, and Heim 
Holdman. Factory is at 633 Laguna Street. Firm 
specializes in fruit paste candies with and without 
nuts, in marshmallow type pieces with fruit flavors, 
fruit caramels, semihard candies, and a chocolate 
pack of European type goods. All formulas are ex- 





NUTRL-JEL 
CONFECTO-JEL 


CONCENTRATED APPLE JUICE 


Powdered 4 
for CONFECTIONERS 


clusive with firm and were developed by a candy 
maker who began his apprenticeship at the age of 
9 years in Imperial Russia. 


@ Lavish MacTavish, Inc.: Ernest Giesch, formerly 
a partner, is no longer connected with this firm, says 
Louis A. MacDuckston, its head. Wesley Mac- 
Duckston, his son, and one of the original founders 
of the firm is again active in the company. 


@ Deran Confectionery Co., Inc.: The following 
companies have been appointed representatives: 
John F. Brown, of Charlotte, N. C., to cover Vir- 
ginia, West Virginia, North and South Carolina; 
Hubert Brokerage Co., of Atlanta, to cover Alabama, 
Georgia, and Florida; H. L. Baker, of Louisville, to 
cover Tennessee, Kentucky, and Arkansas; and 
J. J. Bond Co., of Fort Worth, to cover Oklahoma 


and Texas. 


® Holbrooke Candies, Inc.: Resignation of Philip 
F. Cohen, vice-president, is announced. Mr. Cohen, 
who was president of Holbrooke when it was pur- 
chased by Huyler’s last year, will be available to the 
industry as a candy consultant, it is announced. 


® Miss Saylor’s Chocolates, Inc.: Two new retail 
outlets are reported by Miss Ella Saylor, president. 
The first is a factory and store in the Andrew Wil- 
liams Super Market, Oakland. The second is the 
candy department in Hale Bros. Department Store, 
Sacramento. The firm is also reintroducing its 
“Crunch Bar,” which was discontinued during the 
war, and is discontinuing distribution of its package 
goods through jobbers. Jobber connections are main- 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Pectin 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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A standard of quality for 68 years 


HUBINGER 





CONFECTIONERS’ CORN SYRUP 
THIN BOILING STARCHES 
and MOULDING STARCH 


* SPRING WATER WHITE 
* ABSOLUTE PURITY and CLARITY 
* HAS SNAP... HAS SPARKLE 


Now available 
for Shipment in Tank Cars 
or Tank Wagons 


THE HUBINGER CO. 


KEOKUK, IOWA Est. 1881) 











@ heavy gauge copper machine spun bow! 

@ convenient on-off switch with overload switch 
@ shaft mounted on self-aligning ball bearings 

@ stand enclosed, easily cleaned. Sanitary 

@ perfectly balanced for accurate operation 


CHOCOLATE SPRAYING CO., INC. 








2035-39 W. GRAND CHICAGO 12, ILL. 
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tained, however, for distribution of its bars and 
small package lines. 


® New NCWA Officers, Directors: John Casani, 
of John Casani Co., Philadelphia, was named presi- 
dent of the National Candy Wholesalers’ Ass'n at 
the Chicago convention. J. V. Balocca, of Commer- 
cial Candy Co., Paola, Kan., was named vice-presi- 
dent. John F. Poetker, Jr., of J. F. Poetker & Sons., 


JOHN CASANI, of John Cc- 
sani Co., Philadelphia, was 
elected president of the Nca- 
_tional Candy Wholesalers’ 
Ass'n at the recent Chicago 
convention. J. V. Balocca, of 
Commercial Candy Co., Paola, 
Kan., was named vice-presi- 
cent; John F. Poetker, Jr.. o 
J. F. Poetker & Sons, Cincin- 
nati, the retiring president. 
was named board chairman. 
M, J. Herrick, of Sweetheart 
Candy Co., Bismarck, N. D., 
refiring board chairman, was 
named a director-at-large. 


Ps 


Cincinnati, the retiring president, was named chair- 
man of the board. M. J. Herrick, of Sweetheart 
Candy Co., Bismarck, N. D., retiring chairman of 
the board, was named a director-at-large. 


New directors include: Tony Villano, of Bradley Smith 
Co., Inc., New Haven, Conn.; Clarence Galloway, of 
Duleboiin Candy Co., Chambersburg, Penna.; F. C. Hober, of 
Sheehan Bros. & Hober, Inc., Missoula, Mont.; Ralph 
Schewe, of Merrill Candy Co., Merrill, Wis.; J. Leslie 
Badeaux, of Edward Badeaux Co., Thibadeaux, La.; Gene 
Green, of Gene Green Wholesale Co., Clathe, Kans.; and 
Fred Owens, of Rome Tobacco Co., Rome, N: Y. 

Directors reelected for another term include: A. Appel- 
baum, of A. Appelbaum, Inc., New York; Harry W. Loock, 
of Allen, Son & Co., Baltimore; C. E. Morgan, of Morgan 
Bros., Inc., Asheville, N. C.; Sidney Grossman, of Linker 
Cigar Co., Louisville; Claude A. Fitzgerald, of Del-Tex Nut 
Co., San Angelo, Tex.; Ellis W. Stanley, of L. B. Harrison 
Santa Ana, Calif.; Berkley Smith, of Smith Candy Co., 
Waterloo, Ia.; Ira C. Napper, of Mills-Napper Co., Malden, 
Mo.; and L. C. Parman, of Chicago. 


E. J. McCoy, of J. B. McCoy & Son, Canton, was 
awarded the J. Roger Ozmon trophy for doing “the 
most for NCWA during the year.” 





te VACUUM 
and RACINE 





MANUFACTURERS OF “SIMPLEX” GANUFACTURERS OF “RACINE” 
Vacuum wane Candy Ceokers; Vacuum Fondant 
Cookers and : Steam Jacketed Kettles, 





Machines. 
Is, Cutting Rolls ‘and 
Cream Chocolate Deposi- 
tore tor Stare, Kisses, Buds, Bits, Bars, etc.: Con- 
; Cream Beaters; Caramel Cutters. 


Vacuum epee Machinery Company 
end Racine Confectioners’ Machinery Co. 
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@ Holbrooke Candies, Inc.: Charles G. Sander, fac- 
tory manager of Holbrooke Candies, Inc., New York 


PEERLESS... 


























| 
division of Huyler’s, Inc., announces his resignation. | 
Mr. Sander says he plans a three-to-four-months’ | CONTINUOUS PLASTIC MACHINE 
M, vacation, his “first real vacation after 36 years in the LARGE CONTINUOUS 
a candy business,” before making any definite future yee ll an 
plans. minute (Depending 
r- upon die size) 
1- @ Loft Candy Shops: A ten per cent discount to NEW STRIP-PROOF 
. . etal oveaaizetions “and other lace “ee SIZER ROLLERS 
industrial organizations “and other large purchas ae van 
.- - a 0 ADJUST- 
ers” on all candy purchases of $50 or more is an- MENTS NECESSARY 
nounced. ON UNIT FOR CON- 
TINUOUS PRODUC- 
oe ee “hin TION 
= @ Chase Candy Co.: F. S. Yantis & Co., Chicago, Pe 8 
= has purchased 200,000 shares of Chase common Rollers 
la- stock at $2.50 a share. Yantis holdings previously eee ee te 
rs totaled 260,000 shares. Offering of the new issue ie aeaige 
go is planned later to other stockholders at the cost DIE CAN BE RE- 
Sy price. Chase also has granted options to officers and pe Ng my 
ons employees covering purchase of 47,000 shares at MAN IN LESS THAN 
of $2.50 a share. Options will be good for two years. TWO MINUTES 
‘in- % DIE CAN BE MADE 
nt, ® Bob Walters Candy Co.: An exclusive contract «= 
~ to manufacture “Shmoo” hard candy lollipops has SMALL POWER CON- 
: to Maw Vosk City & ; : SUMPTION 
D.. _— awarded this New York City firm by United DIMENSIONS: 24” Long, 15” Wide, wrotey USED 
as eatures Syndicate, which handles commitments for 51” High THROUGHOUT THE 
e. Al Capp, creator of the comic strip character. A MOTOR: '/2 H.P. Gearhead Motor INDUSTRY 
12-pop open face window package in yellow and OTHER EQUIPMENT:—PEERLESS CHOCOLATE WRAPPING 
brown, designed by Albert N. Duker, president of MACHINES @ PEERLESS ROUND COOLING CONVEYORS 
Bob Walters is being used. Decorated with all char- for more information write to 
ir- acters from the comic strip, the package also con- CONFECTIONERY 
rt tains six cartoon character picture cards as souve- PRERLESS 
of nirs. Hard candy “Shmoo” pops will also be | EQUIPMENT CO. 
packaged in cellophane bags for the grocery and | 158 Greene Street, New York 12, N. Y. 
a supermarket trade as well as in various size pack- | 
it 3 Hs | ne a 
of 
, of 
ph 1919 — 30 Years of Service — 1949 
slie 
: , in take the Lead 
nd again take the Leaa! 
el- 4 4 
s. in announcing .. . 
yan 
ker 
ut NEW VAC-PRODUCTS 
son 
oe VAC-KRE-LAC—18% T.F. VAC-O-LAC—12% T.F. 
A perfect blend of Milk Solids, An excellent blend of Milk Solids, 
Fats and Sugars, vacuum proc- Fats and Sugars milled to a fine 
vas essed and milled to a rich, smooth texture for Quality Caramels, 
the texture. If you want the best— Fudges, Butter Creams, etc. 
this is it! 
VAC-KRE-MIKS—12% T.F. 
r shsquaegannsiehedathineh VAC-MIKS—6% T.F. 
A plastic combination of Milk A Se ate bil ead 
Sclids, Fats and Sugars—1!00%/, rahe Nag Wh i sy Mat . 
vacuum processed for added rich- sae Y Ped , Tir mF b e 
ness and flavor. Compare with any Me ee ee en ee om 
—none better. oney saver. 
SAVE - - MAKE CANDY - - 
MONEY EASIER 
| TIME QUICKER 
LABOR CHEAPER 
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ages for department and chain stores. Each pop is 

individually wrapped and utilizes a paper safety 
| stick. Consideration is also being given packing the 
pops in 120-count for jobbers. 


® Harry Brown Confections: Stimulated by a Sun- 
day morning radio program, sales of the Tacoma 
firm’s new “Ducklings” are reported growing so 
rapidly that the company will “probably put on a 
night shift.” 


® Hoeffler’s Centennial Chocolates: Myron Hoeffler, 
sales manager, reports introducing an assortment of 
butter taffes weighing nine ounces and marked at 
50 cents retail. 


® Huyler’s: Blum’s, of San Francisco, has purchased 
Huyler’s plant equipment and leased its Long Island 
City, N.Y., space, it is reported. Huyler’s will shift 
headquarters to the plant of Holbrooke Candies, 
Inc., at First Avenue, New York, within the month. 
Acquired in 1948, the Holbrooke unit is a seven- 
story building and a Huyler subsidiary. Although 
production operations will be combined, Huyler’s 
and Holbrooke’s will maintain their own names, it 


is said. 
Fruits, L'a ® Hromada Candy Co.: Sale of the “Dixie Dixon” 
gpecialties- | name, formulas, and most of the plant equipment of 


this San Francisco firm to Al Pretel, of Pretel’s 
Chocolates, Richmond, Calif., is announced. Mr. 
Pretel was formerly candy maker for Dixie Dixon. 


® George Opens New Warehouses, Offices: Repre- 
senting an expenditure of $500,000, Joseph George, 
candy and tobacco jobber of San Jose, Calif., re- 
cently opened a new warehouse and offices at 250 
$$$ $ Stockton Avenue. The building has 120,000 sq. ft. 
and features automatic installation for quick han- 
dling of goods and keeping perishable merchandise 
in good condition. 














We have a few territories open! 
We seek men who are well introduced 
among candy manufacturers. Attractive 
commissions. Write giving resume to 


@ Chiodo Candy Co.: A complete line of penny 
items is being developed and production planned for 
Summer, states Louis Chiodo. A new pack of mint 
wafers with dark chocolate coating (11 oz., 45-49 


OORH EES cents retail) is also being introduced. 


CANDY MOLDS 


VOORHEES RUBBER MFG. CO., INC. | 
151 East 50th St. New York 22, N. Y. 














NESTLE’S ° PETER’S * RUNKE,‘¢ 







LAMONT, CORLISS & CO. | “KN OLD FASHIONED piece of bar candy.” the S-cent “Maple 


Sugar Cake” of Spangler Candy Co. is being reintroduced in this 
60 Hudson St., New York 13, N. Y. Branches in Principal Cities | modern, two-color cellophane wrapper with box to match. 
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@ American Dry Milk Institute, Inc.: B. W. Fair- 
banks is appointed executive officer, announces 
H. R. Leonard, Institute board chairman. Mr. Fair- 
banks was in charge of research for the Institute 
since 1945 and succeeds the late Roud McCann, 
director from 1929 until his death last March. 





New “MC” Chicago Offices 


The Chicago offices of THE MANUFACTURING CONFECTIONER 
and CANDY MERCHANDISING, its companion magazine for 
volume candy buyers, are now located at 9 S. Clinton St., 
Chicago 6, Ill., where greatly increased facilites and space 
will help “MC” and “CM” serve you even more. 











@ Airline Foods Corp.: Purchase by Airline of H. 
Baron Co., is announced by Jerome Jennings, Air- 
line president. Airline will continue operations at 
Baron’s Linden, N. J., plant, and plans addition of 


several new items. 


® Food Technologists Meet in San Francisco: A 
new pectin for coating salted nuts, now almost per- 
fected by the Western Regional Labortatory, 
USDA, Albany, Calif., was discussed at the ninth 
annual convention of the American Ass’n of Food 
Techologists here last month. Made from apple 
skins, it gives the meats a glossy coating, which 
preserves freshness, lengthens shelf life, and elimi- 
nates the salty, oily residue in salted nuts whithout 
affecting their flavor, it was reported. Edward Ross, 
of the University of Washington, reported cracking 
and softening of skins in cherries being processed 
in lime and sulphur solution are best controlled 
when the storage temperature is maintained at 100° 
F. Alexander Katz, of F. Ritter & Co., Los Angeles, 
gave an illustrated talk on the history, cultivation, 
and processing of vanilla. 


® Rockwood & Co.: Irving L. Cook, vice-president 
in charge of coating sales, is named assistant gen- 
eral sales manager, announces H. Russell Burbank, 
president. J. Howard Daugherty, vice-president in 
charge of branded goods sales, is taking a leave of 
absence. John H. Howard is named assistant sales 
manager of the coating division to assist Mr. Cook. 


@ J. M. Lehmann Co.: The Moor Dry Dock Co., 
Industrial Engineering and Machinery Div., Okland, 
Calif., has been appointed as accredited agent for 
Lehmann sales and factory-supervised recondition- 
ing service, on thé West Coast, announces E. E. 
Meuser, Lehmann president. The arrangement, in 
effect, establishes a Lehmann service department for 
this area, says Mr. Meuser. 


®@ Corn Industries Research Foundation: “Corn— 
Facts and Figures,” a 48-page reference booklet on 
the corn crop and its use has just been released. 


®@ R. M. Dubin Corp.: Hy Silverman, of Baker’s 
Machine Corp., 25 Mercer St., New York 13, has 
recently been appointed to handle the complete line 
of Dubin confectionery equipment. Dubin equip- 
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BOOKLETS and REPRINTS 


Reprints are available of a number of articles which 
have appeared in THE MANUFACTURING CONFECTIONER. 
They compose a large portion of the current literature 
of the Industry. Many manufacturers find them suitable 
to accompany sales messages and also to add to their 
library of information on the candy and chocolate 
industries. Stamps or coins accepted, 


Now available are the following: 


A New Method for Proper Tempering of Chocolate 
ly ae EE Winco cunsedceensacaeeuesedd casecuSead $1.00 


The Manufacture of Marshmallows 
rey es eer 25c 


Modern Methods of Candy Scrap Recovery 
ON I ae Re Ee apes Peers apes $1.00 


Purpose of Conching Chocolate, The 
By Robert Whymper and Charles Shillaber ............ 20c 


Pest Control in Candy Plants 
ee ig ad i Wad oooh cena cakes seeak ches oca 20c 


Soy Products in Candy 
ee Sk Es Ng Sco dn enktesecaweceustesecsues 25c 


Vitamins in Confectionery 
See I MO ons edd ndddn sagede vee ose thes 20c 


Whey—Raw Material for Candy 
I EN cen nse cnsddasavds bdeedvaaneiheubeo 25¢ 


= Pressure Condensate Drainage Improves Cream, 
udge Quality 
OEE OE OOO ECTS AE 15c 


Using Cereals in Candy 
eB Es BAUR ae ey ee ere 15e 


Liquid Sugar in the Candy Industry 
eg Pet ae ee ee 25c 


How to Select Efficient Candy Salesgirls 
De NT NE chee ccd vest acke Sas See bins etedbes 25c 


THE MANUFACTURING CONFECTIONER 


“READ WHEREVER CANDY IS MADE” 


SUBSCRIPTIONS: 
U. S. and Canada: $5 for 2 years, $3 for 1 year 
Other Countries 


: $7 for 2 years, $4 for 1 yeor 
Chicago 6, Illinois 


9 South Clinton Street 
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ment will be displayed in the Baker showroom, and 
a complete stock of parts carried. Mr. Silverman 
covers New York state, Massachusetts, Rhode Is- 
land, Connecticut, Pennsylvania, and Maryland. 


@ Hears Sales Tax Talk: Discussing California’s 
increase in retail sales tax from 24% to 3%, 
Clarence O. Matheis ,vice-president of Bishop Candy 
Co., Los Angles, told theNational Automatic Mer- 
chandising Ass’n manufacturers to press for politi- 
cal action to have candy classified as a food. He 
also warned vending machine concerns and store 
owners on whose premises machines are placed they 
are responsible for the tax. 


@ General Drug Co.: William X. Clark is named 
sales manager of the vanillin division. He is associ- 
ate director of the Special Markets-Industrial Div. of 














@ PENFORD CORN SYRUP 


Glucose consistent for millions of gallons 


@ DOUGLAS MOULDING STARCH 


In two grades. "Regular" for loss replacement 
and "Preconditioned" for new starch trays. 


@ CONFECTIONER’S "C" 
STARCH—THIN BOILING 


A pure ingredient starch which helps insure tender 
jellies and gums, and longer shelf life. 


PENICK & FORD ** 


+20 Lexington Avenue, New York 17, N. Y. 


Factory Cedar Rapids, lowa 














KANDEX 


CONFECTIONERY STABILIZER 


Gives lasting freshness and smoother texture to your 
caramels and other chewy candies such as toffee. 
taffy. and kisses. Does not cook out. Each pound 
of KANDEX means another pound. or more, of your 
finest candy. SAVES TIME and EXPENSE. 

Write fer free testing samples—Dept. 400 

















NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 
Chicago 3, Illinois 
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Winthrop-Stearns, Inc. Keith M. Baldwin has joined 
the firm's technical staff, to specialize in the use and 
application of vanillin. 


® Clinton Industries, Inc.: Three monthly divi- 
dends of 20 cents per common share have been de- 
clared for payment August 1, September 1, and 
October 1. The latest declaration maintains the 
annual rate of $2.40. Lloyd H. Smith heads the firm’s 
new sales office in Kansas City, Mo., at 1327 St. 
Louis St., announces Carl Whiteman, Clinton vice- 
president in charge of sales and advertising. Mr. 
Smith was vice-president and general manager of 
Bliss Syrup & Preserving Co. for 21 years. 


H. K. Keath has been elected 
to the board of directors of 
the Chicago Ass'n of Credit 
Men. Mr. Keath is credit 
manager for Durkee Famous 
Foods and financial manager 
for the Glidden Company Chi- 
cago divisions. 





® Dodge & Olcott, Inc.: First issue of the “D & O 
News,” a bimonthly house organ has just been pub- 
lished. The bimonthly house organ contains four 
pages and is designed to provide “timely and useful 
information on matters essential to the conduct of 
your business,” says J. N. Rudolph, president. 


Arthur Dowling, advertising director and assis- 
tant salesmanager, is editor of the “D&O News,” 
and a letter of introduction from President Rudolph 
heads the issue. Articles include data on aerosols, the 
China situation, vanilla concentrates, and ammoni- 
ated dentifrices. 


@ American Molasses Co.: The Nulomoline Co., and 
Sucrest Corp., wholly owned subsidiaries, are 





THREE EMPLOYEES of J. M. Lehmann Co., Inc., received gold 
watches from President E. E. Mueser, in recognition of over 30 
years’ service, at 16th annual outing: Max Abriel, Alfred Holl- 
stein, Karl Huber. Silver and gold service pins for two or more 
years’ service were awarded 93 other employees. 
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merged into the firm, announces Oscar A. Saar, pres- 
ident. Business of the two subsidiaries will be car- 
ried on by the Sucrest Div. and the Nulomoline Div. 
of American Molasses Co. 


@ Swift & Co.: A new adhesive made from tapioca 
starch for use in labeling glass bottles and jars is 
announced. 


NEW HAND oper- 
ated insecticide 
sprayer by West Dis- 
infecting Co., Long 


oiling, or greasing: 
operates on AC or 
DC current. 





@ Fritzsche Bros., Inc.: Dr. Ernest Guenther, vice 
president and technical director, recently completed 
a series of colored motion pictures and talks on 
essential oils production given on the West Coast. 
An illustrated talk on “Citrus Oils and Their 
Methods of Extraction” was also scheduled for the 
convention of the Institute of Food Technologists 
in San Francisco last month. 


® Glidden Co.: A new railroad station, Glidden, Ga., 
has been named for this firm on the Central of Geor- 
gia Railroad. Located near Macon, Ga., Glidden will 
be a permanent shipping point for the margarine 
plant the firm recently completed there. 


@ S. B. Penick & Co.: James G. Flanagan is named 
a vice-president and Kenneth A. Lawder treasurer. 
Mr. Flanagan has been with the firm since 1938 and 
Mr. Lawder since 1948. 


@ Archer-Daniels-Midland Co.: A new comparison 
chart on fatty acids is being distributed. Copies are 
available from the firm, at 600 Roanoke Bldg., Min- 
neapolis 2, Minn. 


® Dayco Metal Products Co.: A new refrigerated, 
stainless steel candy showcase is being distributed 
by this Los Angeles firm. Display area holds 225 
pounds of candy. Storage space holds additional 150 
pounds. 


@ National Adhesives, Div. of National Starch 
Products, Inc.; Packaging adhesives containing an 
insect repellent are announced by Donald Pascal, 
vice-president of National Adhesives. In laboratory 
tests, beetles failed to penetrate packaging protected 
with the new adhesive, it is said. 


® Carrier Corporation: Selection of the firm’s fac- 
tory as “Minute Plant of 1948” is made by the So- 
ciety for Advancement of Management at its na- 
tional conference. The award is made in recogni- 
tion of the company’s contributions to national 
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EASY way 
to remove 
BURNED-ON 
Caramel 

* Deposits 


ost-conscious 

confectioners 
are getting fast re- 
sults cleaning mix- 
ing and cooking 
kettles with this 
easy 2-step Oakite treatment. First, a thorough 
removal of residues with an alkaline-type Oakite 
cleaner. Then, a brightening of equipment with 
Oakite Compound No. 84-M—the mildly acidic 
stain remover. 


\ 
a 





For full, free details on this low-cost, time-sav- 
ing procedure for removing tough carbonized 
caramel deposits and stains, drop a note to 
Oakite Products, Inc., 36C Thames St., New 
York 6, N. Y. No obligation. 


OAKITE 


e646 U.S Pat. OFF. 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 





Technical Service Representatives Located in 
Principal Cities of United States and Canada 








Quality Leader for 50 Years 


F&B CREAM BEATERS 


For Smooth, White Fondant 





Capacities: 25 Ibs. to 250 Ibs. 
Sizes: 2, 3, 4, and 5 ft. 


Inquiries Solicited 


DAYTON SPECIALTY MACHINE CO. 


435 So. Patterson Bivd. Dayton 2, Ohio 
Successor to: BALL CREAM BEATER CO. 
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security. “Minute Plants” are defined as “industrial 
plants that have taken planning steps so that the 
company is prepared to make a switch-over to de- 
fense production quickly and efficiently to meet the 
needs of national defense.” 


@ Magnus, Mabee & Reynard, Inc.: A new imitation 
strawberry and a new imitation banana flavor are an- 
nounced. Tables of correct qualities to be used in 
various classifications of products may be had on 
request from the firm at 16 Debrosses St., New 
York 13. 


@ AACT Meets on West Coast: First of a series 
of luncheon meetings sponsored by the American 
Ass'n of candy Techologists \ was held last month in 











HOOTON CHOCOLATE CO 


< , 


sy 


NEWARK 7 NEW JERSEY 

















Weuldn't you really 





nather cast without 
starch, and 
Form by Friend? 


Harry L. Friend Co., 203 Old Colony Ave.. So. Boston 27, Mass. 
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San Francisco. Ray Hoeffler, of Hoeffler’s Centen- 
nial Chocolates, was chairman. Lloyd E. Slater, of 
Brown Instrument Div. of Minneapolis-Honevwell 
Regulator Co., gave an illustrated talk. Attendance 
included : Paul Manconi, Dighton Rowan, J. Hessler 

Ernest Wilson, Thomas J. Dodd, Gene Gentulla, 
J. Bruce, L. K. Cleaveland, P. R. Lloyd, Harry Bur- 
nett, C. L. Aplin, Thomas Tracy, A. T. Challman, 


Carl Forman, and John Boyle. Mr. Slater was also 
scheduled to address members of the industry in 
Seattle on July 26 at the Olympic Hotel. 








NEW CHICAGO BRANCH of Neptune Meter Co., at 4048 W. 

Taylor, is shown above. Structure also provides space for firm's 

newly acquired Rensselaer Valve Co. Div.. as well as enlarged 
laboratory and service facilities. 


@ Ideal Wrapping Machine Co.: Bulletins in Eng- 
lish and Spanish describing the firm’s “Special High 
Speed Caramel Wrapping Machines” and the “Sen- 
ior Caramel Wrapping Machines” have been pub- 
lished. Copies are available from the firm at Middle- 
town, Y. Y. 


® Union Pacific Railroad Co.: Arthur E. Stoddard 
is elected a director and president of the company 
to succeed George F. Ashby, who retired under the 
pension rules because of ill health. Mr. Stoddard 
has been with the company for 33 years, starting as 
a student helper and working up through the ranks. 
He has been a vice-president since 1941. Robert A. 
Lovett is elected to fill the vacancy as a member 
of the executive committee on the board of direc- 
tors, created by the resignation of Newcomb Carl- 
ton due to ill health. Mr. Lovett recently resigned 





CELLOPHANE LOLLYPOP WRAPPER, by I. L. Mitchell & Co.. 
New York, is semi-automatic and wraps 30 or more pops a 
minute. Weighing but 25 lbs., machine twists and heat seals. 
has interchangeable heads for various sized pops. 
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as Under-Secretary of State, and was Assistant 





, of Secretary of War for Air during the last world war. 
vell @ Industrial Sugars, Inc.: A high-purity liquid CONFECTIONERY 
tate sugar is being produced under the name of “Cas- 
ler, cade” for wide-spread distribution. The sugar is 
ula, refined through an ion-exchange process which ANALYSIS and 
sur- saat s oth onl 1 1 SS ‘ar yen 
eliminates both mineral and organic impurities, 
leaving a pure cane sugar solution. 
also 
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® Milk Industry Foundation: Latest figures com- 
piled by the Foundation show per capita consump- 
tion of fresh milk and cream in the United States 
to be 14 per cent above pre-war levels. More than 
60 million quarts are consumed daily in the U. S., 
the report states. The total milk output is valued 
at $8,000,000,000 annually, more than twice the pre- 


war estimate. 


SELFPOWER 
phones that operate 
by simply removing 
handset from hans- 
er. pressing ringing 
lever, and talking 
to answering per- 
son are being intro- 
duced in two new 
lines by Wheeler 
Insulated Wire Co.. 





COMPOSITION 


y 


STROUD JORDAN 


M.S., Ph.D. 


and 
KATHERYN E. LANGWILL 
M.S., Ph.D. 


Confectionery Analysis and Composition is 
Dr. Jordan’s fourth fact-filled book in his 
famous authoritative series of “Confectionery 
Studies,” which include the well-known vol- 
umes on Confectionery Problems, Confection- 
ery Standards, and Chocolate Evaluation. 


Dr. Langwill is Assistant Professor of Nutri- 
tion, Drexel Institute of Technology, former 
Technical Editor of The Manufacturing Con- 


Eng- sg see es fectioner, and author of numerous technical 

Tigh Gian, Shines Go articles. 

Sen- reported flame-, ex- 

pub- plosive-, and fume- Dr. Jordan and Dr. Langwill skillfully 

idle- proof and effective present in this volume a thorough study 
we 8 oe of applicable methods of analysis and pro- 

"oe cedures and a comprehensive assemblage of 

— data covering composition of basic raw ma- 

ser terials and of finished confections in which 

dard @ Land O’ Lakes Creameries, Inc.: An all-time they have been employed. Handy tables and 

7 as high in 1948 of business volume is reported by the graphs are also given. 

lia company. The 1948 volume was $102,932,854, com- 

t A. pared with the previous high in 1947 was $100,565,- ° 

<a 504. Current assets total $17,239,019 the treasurer's Price 3.50 

vee. report shows. 

Carl- @ Peanut Crop: Heavy government restrictions Send Orders with Cash, Money Order 

gned will cause a sharp decline in planted acreage of or Check to: 


] 


peanuts this year. A declining demand was given 
by the Dept. of Agriculture for cutting the 1949 





THE MANUFACTURING CONFECTIONER 


9 SOUTH CLINTON ST. CHICAGO 6, ILL. 


crop by 22 per cent to 2,611,367 acres. This com- 
pares with 3,340,000 acres planted in 1948, which 
hit a record high of 2,288,000,000 pounds of peanuts, 
almost twice the pre-war annual average. 
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. .. many leading candy brands owe much of 
their popularity to American Food's flavor-skill 
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AMERICAN FOOD LABORATORIES, INC., 860 ATLANTIC AVE., BROOKLYN 17, WN. Y. 
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HELP WANTED 





| SALESMEN WANTED (Contd.) 


MACHINERY FOR SALE 








WANTED 


EXPERIENCED 
CANDY MAKER 


Age 30-45 years. as working fore- 
man to take charge latest Mogul 
department producing high grade 
jelly and creme work, all types 
Excellent opportunity for qualified 
man with one of the oldest and most 
progressive companies in the West. 
Good Salary. Permanent position. 
Ideal working conditions and good 
living coditions in Salt Lake City. 
Give detailed information and refer- 
erces first letter. 

All replies confidential. 


SWEET CANDY COMPANY 
P.O. Box 2008, Salt Lake City, Utah 














WANTED: Superintendent candy depart- 

ment for permanent position with modern 
South American factory. Must be experi- 
enced in full line of hard candies, starch 
work, caramels, and pan work. Box C- 
7911. The MANUFACTURING CONFEC- 
TIONER. 





CANDY MAKER WANTED: Unusual op- 

portunity for candy maker thoroughly 
acquainted with home made counter goods 
line: kisses, fudge, bon bons, caramels, etc. 
Give full details first letter. Best wages 
and working conditions. Confidential. Box 
A-891. The MANUFACTURING CONFEC- 
TIONER., 





WANTED: Superintendent for new South 

American biscuit plant. Must be cap- 
able of making full line of high quality 
cookies and crackers using band oven. 
Box C-7912. The MANUFACTURING CON. 
FECTIONER. 





SALESMEN WANTED 











SALESMEN WANTED. Territories east of 

Chicago open for experienced man call- 
ing on department stores, chain drug and 
syndicate stores, to handle quality pack- 
age goods, homemades, and counter goods. 
Reply Box A-897. The MANUFACTURING 
CONFECTIONER. 





WANTED: Salesmen now calling on con- 

fectionery stores and candy packers to 
carry side line of baskets. All territories 
except New York and New Jersey. H. G. 
Lubo, 400 Fourth Ave., New York City 16. 
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SALESMEN WANTED: Salesmen carrying 
non-conflicting line to represent us in 
the following territories on commission 
basis: New York State, Pennsylvania, 
Michigan, Ohio, Indiana, Kentucky, Ten- 
nessee. Please give full details in first 
letter. Rittenhouse Candy Co., Worth and 
Herbert Sts., Philadelphia 24, Penna. 





BROKERS WANTED 








SYNDICATE CANDY BROKER 
Live wire broker wanted familiar with 
New York syndicate chain buyers, selling 
good line of hard candy in bulk and pack- 
ages. Excellent arrangement for right man. 
Box A-893. The MANUFACTURING CON.- 
FECTIONER. 





POSITIONS WANTED 








WANTED A JOB: I am a practical candy 

maker—well versed in all lines, hard 
candies, creams, gums, jellies, marshmal- 
lows, and kindred, enrober and chocolate 
work; all retail and counter goods as well 
as wholesale lines. 35 years experience 
in above. Thorough knowledge of ma- 
chines and handling of help to best advan- 
tage. Prefer Middle West location. Age 
49. Box TF-799. The MANUFACTURING 
CONFECTIONER. 





CANDY EXECUTIVE: 38, with 10 years 
experience in purchasing, production con- 
trol, and supervisory responsibilities wishes 
to be associated with a progressive or- 
ganization. Best references as to ability 
and character. Box A-892. The MANU- 
FACTURING CONFECTIONER. 





PLANT FOR SALE 








CANDY FACTORY: Located in Chicago 

many years. Fully equipped. Sell for in- 
ventory and stock. With terms to respon- 
sible party. Box A-894. The MANUFAC- 
TURING CONFECTIONER. 








FOR SALE 


24—250 gal. Copper Jacketed 
Kettles, 50" dia. x 42"; |—Stokes 
Rotary DD Tablet Machine, |- 
7/16" max. dia.; 1—Standard 
Knapp #429 Gluer-Compression 
Unit; I—Lehman 5' Melangeur; 
1—Confectioners 300# Chocolate 
Melter. Only a partial list. Send us 
your inquiries. 






THE KEY 10 SAVING TIME AND MONEY 





PRODUCTS COMPANY, inc. 


15-21 PARK ROW NEW YORK 7, N. Y. 
Phone—BArclay 7-0600 














FOR SALE: 1 Igou Stick Spinner, complete 
with extra rolls. 1 extra large pulling ma- 
chine, 10 H.P. motor. 1 Racine Sucker 
Machine, 3 sets of rolls, conveyor if de- 
sired. 1 Miller Cellophane Bag Machine 
with electric eye. These may be inspected 
at our plant at any time. Cottrell Candy 
Co., 413 N. 7th Ave., Knoxville, Tenn. 
FOR SALE: Lynch Wrapping Machine with 
extra head and electric eye. Perfect con- 
dition. For sale by private party. Will 
accept any reasonable offer. Box A-895. 


The MANUFACTURING CONFECTIONER. 








FOR SALE: F.O.B. Cincinnati. 1 new Savage 
portable Fire Mixer, Stainless steel cream 
can motor drive. 220-60-3 motor. New and 
unused. $4C0. 

2 new stainless steel, 2-girl chocolate dip- 
ping tables with 10-qt. warmer on each. 
Electrically heated. Cost $185 each. Price 
each: $125. 

2 each new Dubin 300-lb. standard steel 
chocolate melters with 220-3 motors. Elec- 
trically heated. New and unused. Cost 
$690 each. Price each $465. 

1 each 5-ft. Ball Beater. Complete with 
new motor. Cost $890. Price for quick 
sale: $625. 

1 each “Detectogram” candy packing scale. 
New. Price $65. 

Write 3633 Zumstein Ave., Cincinnati 8, 
Ohio. 








CLASSIFIED 


When addressing box numbers, 
please address as follows: 

(Box Number) 

The Manufacturing Confectioner 
$9 South Clinton St. 

Chicago 6, Ill. 





ADVERTISING 





Classified insertion requests are 
sent to the same address. Rates cre 
35c per line of regular type: 70c 
per line for bold face or capital let- 
ters; $6 per column inch for display. 
Minimum insertion is three lines. 
Rates are not subject to agency 
discounts. 
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IMMEDIATE DELIVERY 


In Time For Your 


FALL PRODUCTION 


Hard Candy Cooker 





PARTIAL LIST OF ITEMS 


Currie Stacker, operated with Na- 
tional Automatic Type AD Wood 
Mogul. 

Wolf 13-Section Starch Dryer and 
Conditioner. 

Bridge Hand Roll Machine for de- 
positing cocoanut. 

Werner Syrup Cooler, 600 Ib. with 
motor driven Werner Cream Beater. 

National and Savage Marshmallow 
Beaters, motor driven. 

Savage Jacketed Motor Driven 25 and 
50 gal. Tilting Type Mixing Kettles. 

32” National Enrober, Automatic 
Feeder, Automatic Temperature 


Control, 40 ft. Cooling Tunnel and 
23 ft. Packer. 


National Equipment Continuous 


Direct From Floors Of Large Candy Plants 
in 2 CHICAGO PLANTS and in ST. JOSEPH, MISSOURI 










a . 


Moderu 
REBUILT EQUIPMENT 


At Very Great Savings 


> 
Rebuilt 


Machiner uggs 











_ 


Wolf 13-Section Starch Dryer 
and Conditioner 













1 - 11,000 Jacketed Chocolate Storage 
Tank. 






Chocolate Melters, 2000, 1000, and 
500 Ibs. cap. 







National 1000 and 2000 Ib. per hour 
Continuous Cookers. 


1 Berks Hard Candy Batch Mixer, di- 
rectly motor driven with motor. 
Mills High Speed Drop Machine with 
8 water-cooled 6” x 8” Rollers, ex- 

cellent assortment. 











Package Machinery 22B Twist End 
Wrapper. 











Large Production Sugar Sander. 








32” National Enrober with Automatic 
Feeder, Cooler and Packer 










Every Type And Size Of 
Candy Machinery For Your 
Immediate Needs 

Write Today For Prices 
And Full Details On All 


Your Requirements 








UNION CONFECTIONERY MACHINERY CO., INC. 


318-322 LAFAYETTE ST. 


for August, 1949 


NEW YORK 12, N. Y. 










MACHINERY FOR SALE (Contd.) 


SALES LINES WANTED 











FOR SALE: 2 Ideal caramel wrapping 
machines; size 7x%x% to %; com- 
plete with motors and stokers. Excellent 
condition. Write Brownie Chocolates, Lim- 
ited. 83 Duke Street, Toronto, Ontario. 





FOR SALE: National enrober, latest model, 
16 inch, complete with motor and bot- 
tom. Slightly used. F.O.B. Chicago. Make 
offer when writing. Box C-7913. The MAN- 
UFACTURING CONFECTIONER. 


WANTED: Candy and allied lines. We 
have 20 years sales experience in same 
territory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 





WANTED: Lines of lc and 5c candies and 

allied lines. Also choc. cov. cherries. 
For Tenn., Ala., and Western part of N. C. 
and §. C. O. W. Davis, P. O. Box 1204, 
Chattanooga, Tenn. 





| | MISCELLANEOUS (Contd.) 


| 


| 





WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellopkane rolls in cutter boxes 100 ff. or more 


ALSO MADE OF OTHER CELLULOSE FILM 








FOR SALE: 24-inch National Equipment | WANTED: Lines of lc and Sc candies for 

North Carolina, South Carolina and Vir- 

condition. Cheap. Box A-898. The MAN- | @inia. Sam Smith, 2500 Patterson Ave., 
| Winston-Salem 4, North Carolina. 


enrober. Recently overhauled. Perfect 


UFACTURING CONFECTIONER. 





Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 


























. 16, Mlinois 
FOR SALE. One completely reconditioned | MISCELLANEOUS 0 ee a ; 
RAF Rose Candy wrapping machine for 
immediate shipment. Like new. Box A- is 
896. The MANUFACTURING CONFEC- 
TIONER. 

USED STARCH 
MACHINERY WANTED | Reo Sweepings Brokers... 
| 

USED FRIEND HAND ROLL machines | BOUGHT raphe heen Me eh oR ef 


bought and sold. The McNulty Engineer- 
ing Co., 200 Old Colony Ave., So. Boston 
27, Mass. 








USE M. C. CLASSIFIED ADVER- 
TISING to Sell or Buy Used 
Equipment. 











(For Animal Feed) 


LOUIS ROSENBERG 


444 Fairmount Ave., 
} Philadelphia 23, Pa. 


in the Confectionery Brokers’ Sec- 
tion of THE MANUFACTURING 
CONFECTIONER and THE CANDY 
BUYERS’ DIRECTORY. Low rate is 
only $15 a year. 


THE MANUFACTURING 
CONFECTIONER 


400 W. Madison St., Chicago 6, Ill. 























Candy Press-Time News 








@ NCA’s 1950 Convention in New York: The 67th 
annual National Confectioners’ Ass’n convention 
and the 24th Confectionery Industries Exposition 
will be held in New York City June 4 to 9, 1950, an- 
nounces Philip P. Gott, NCA president. Convention 
sessions, directors’ and committee meetings, lunch- 
eons, dinner dance, and headquarters will be at the 
Waldorf-Astoria. The exposition will be on the first 
floor of the Grand Central Palace. 


@ Schutter Candy Div., Universal Match Corp.: An 
“Old Nick” and “Bit-O-Honey” Summer sales drive, 
involving a plastic comb and brush set as a premium, 
has been launched by the firm, announces S. M. Ros- 
enberg, vice-president and director of sales for the 
candy division. 


@ American Chicle Co.: A five-year contract from 
the New York Board of Transportation for installa- 
tion, maintenance, and operation of vending and 
weighing machines in 527 stations of the transit sys- 
tem, in car shops, garages, barns, and employes’ 
crew and recreation rooms was received last month 
by the firm. 
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@ McPhail Candy Corp.: Net income to March 31 
was $27,251, or 57 cents each on 48,209 preferred 
shares. This compares with $268,295, or 51 cents 
each on 500,000 common shares for 11 months to 
March 31, 1948. Net sales were $4,856,276 against 
$5,547,438. 


®@ Confectionery Firms at NAMA Show: Twenty 
seven confectionery manufacturers are included in 
the preliminary exhibitors’ list for the 1949 conven- 
tion and exhibit of the National Automatic Mer- 
chandising Ass’n., at Atlantic City, November 27-30, 
according to George M. Seedman, convention chair- 
man. Included are: 


Adams Corp., Austin Packing Co., Inc., Walter Baker 
Chocolate & Cocoa Div. of General Foods Corp., Paul F. 
Beich Co., Blumenthal Brothers, E. J. Brach & Sons, Candy 
Pack, Inc., and Chase Candy Co., Federal Sweets & Bis- 
cuit Co., Inc., Hershey Chocolate Corp., Honey Bee Co.. 
Walter H. Johnson Candy Co., Lamont Corliss & Co., 
Luden’s, Inc., Lummis & Co., Mason Au & Magenheimer, 
Melster Candies, Inc., Minter Brothers, New England Con- 
fectionery Co., Planters Nut & Chocolate Co., Purity Pretzel 
Co., Quaker City Chocolate & Confectionery Co., Inc., 
H. B. Reese Candy Co., Sweets Company of America, Inc., 
James O. Welch Co., Wilbur-Suchard Chocolate Co., Inc., 
and the Howard D. Johnson Co.. 


@ Little Dutch Candy Mill Corp.: A five-year lease 
dated September 1, 1949 has been obtained by the 
firm on the ground floor at 125 S. Wabash. The lo- 
cation is opposite Chicago’s Palmer House. 


THE MANUFACTURING CONFECTIONER 
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New England States 


So. Atlantic States (contd.) | East No.Central States{contd.) | East No.Central States(contd.) 














JESSE C. LESSE CO. 
Confectionery | 
Office and Sales Room 
161 Massachusetts Ave. 
BOSTON 15, MASS. 


Territory: New England 





Middle Atlantic States 





S. P. ANTHONY | 
Manufacturer's Representatives | 
P. O. Box 1355—Phone 2-8469 

READING, PENNSYLVANIA 
Terr.: Pa., ane hy - Washington, 





HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARK 16, NEW YORE 
Terr.: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr.: Pennsylvania, excluding 
city of Philadelphia 





FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, NEW JERSEY 
Specialists in Specialties 
Terr.: N. J., N. Y., Pa., Dela., Md., 
& Washington, D. C. 





REENBERG BROS. 

389 East 2nd St. 
BROOKLYN 18, NEW YORK 
Covering Jobbers, Syndicate and 
Dept. Stores in New York City & 
100 mile radius 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 

Cover conf. & groc. iaiase, of chains, 


wha stores, food 
. Va., & E. Ohio 





MARTIN J. BERMAN CO. 
292 Fifth Avenue 
NEW YORK 1, N. Y. 
LOngacre 4-2633-4 
Greater New York Area 
Including Department Stores, 
Chains, Buying Offices 





South Atlantic States 





BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 
Contact Wholesale Groceries, Candy 
Jobbers and National Chains 


Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 


JIM CHAMBERS 
Candy Broker 


84 Peachtree Street 


TLANTA, 3, Gongs 
Ga., Ala., and Fla. 


Terr.: 


ROGER ETTLINGER 


Phone UNiversity 2-6737 
18300 Pennington Avenue 


DETROIT 21, MICHIGAN 
Terr.: Entire state of Michigan 





WM. E. HARRELSON 
Manufacturers’ Representative 
$308 Tuckahoe Ave.—Phone 44280 
RICHMOND VIRGINIA 


Terr.: W. Va., Va., N. & S. Caro. 





HUBERT BROKERAGE CO. 


Candy and Allied Lines 
3 Salesmen 
Offices & Display Rooms 
210-211 Candler Bldg. 
ATLANTA, GEORGIA 
Florida, Georgia and Ala- 
bama for 20 years 


Terr.: 





JOHNSON & SAWYERS 


335 Burgess Building 
JACKSONVILLE 2. FLORIDA 
Confections & hued Lines 


Terr.: Ga., Fla., & Ala. 





A. CARY MEARS 
P. O. Box 2415 
ROANOKE, VIRGINIA 
Candy and Specialty Items 
Terr.: Va., W. Va., & No. & So. Caro. 





ROY E. RANDALL CO. 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina. 
Over 25 years in area 





Ss. 

2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAROLINA 
Terr: Tenn., Virginia, N. Carolina, 
S. Carolina 





East No. Central States 


WALTER M. GREESON CO. 
101 Smith Street 


FLINT 3, MICHIGAN 

“We Are At Your Service Always 
—And All Ways” 

Terr.: Michigan, Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 


Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 








DONALD A. IKELER 
2037 E. Main Street 


KALAMAZOO, MICH. 
Territory: Michigan 


HARRY KISSINGER 
Candy —Novelties—Specialtes 
3846 McCormick A 
Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 








G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 
Terr.: Wisc. & Upper Mich.—covered 
every five weeks. 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 


We specialize in cigars, candies 
specialties and novelties 


JACK WILSON PEIFFER 
Manufacturers’ Representative 
54 W. Burton Place 


CHICAGO 10, ILL. 


ARTHUR H. SCHMIDT CO. 
815 Erieside Ave. 
CLEVELAND 14, OHIO 
Ohio. Member Nat'l. 


Salesmen Ass‘n. 
Buckeye Candy Club 








Terr.: Conf. 





EDWARD A. D. (Candy) BARZ 
P. O. Box 395—LA PORTE, IND. 
P. O. Box 512—OAK LAWN, ILL. 


Covering IIL, ne Eas ee Ohio, Ky., 





H. K. BEALL & CO. 
CHICAGO 6, ILLINOIS 


308 W. Washington St. 
Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 





JOHN E. SMITH 
Confections & Food Specialties 
Thorough Coverage State of Indiano 
Excluding Lake County adjoining 

Chicago 
1428 N. Pennsylvania St., 
Tel. Lincoln 3780 


Room 203 











W. H. CARMAN 


Manufacturers’ Representatives 
Copley Road 


INDIANAPOLIS 2, INDIANA 
| 
| CHARLES R. COX COMPANY 
1428 Erie Boulevard 


SANDUSKY, OHIO 








BALTIMORE 15, MARYLAND 
Terr.: 


Maryland; Wash., D. C. 


for August, 1949 


Territory: Ohio, Michigan, and 
Indiana 






WARREN A. STOWELL 


& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 


CHICAGO 20, ILLINOIS 
Terr.: Chicago and Radius of 
Forty Miles. 


Cc. H. THOMPSON 

1421 Sigsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 

Terr.: Michigan only 








JOHN T. SOX CO. 
Box 605 


COLUMBIA, S. C. 


Manufacturer's Representatives 

Have been representative for 17 

years in the states of South and 
North Carolina 





H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 


SOMMER & WALLER 
Manufacturers’ Representative 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILLINOIS 


Serving Metropolitan Chicago 
Sales Area for 25 Years 








Candy, Marbles, School Toblets, 
Wax Papers, Stationery, Napkins 





Terr.: W. Va. & Eastern Ky. 


W AND W SALES 
1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 





W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fila. 
Thorough Coverage 





East So. Central States 





R. HENRY TAYLOR 

Candy Broker 
Box 1456—Phone 8491X 
LEXIN 


Territory: Kentucky and Tennessee 





PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Night Phone 2420 

Box 270 


CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars, 
and § alty Items 
Terr.: Ky. and Tenn. 





FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
N. 


ASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





J. L. FARRINGER CO. 
1900 Cedar Lane—Phone 8-8470 
NASHVILLE 4, TENNESSEE 


Established 1924 
Territory: Tenn., Ky., and W. Va. 
2 Salesmen covering territory 





West No. Central States 





GEORGE BRYAN 


BROKERAGE CO. 
410 Walnut Bldg. 

ES MOINES 9, IOWA 
Consistent and thorough coverage 
of wholesale candy and tobacco, 

wholesale grocery, chain store 
trade in central, eastern lowa 





ELMER J. EDWARDS 
CANDY BROKERAGE 
$352 3lst Ave. So. 
MINNEAPOLIS 17, Minn. 


Phone: Pa. 7659 
@err.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 








GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and 
novelties. 

Terr.: Mo., Ill., and Kan. 





LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PA 5, MINN. 


Terr: Western Wis., Minnesota, 
North and South Dakota 
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West So.Central States{ contd.) Mountain States 


Pacific States {contd.) Pacific States (contd.) 





HUTCHINS ro a ges co. 
218 Third Ave., 


MINNEAPOLIS 1, am 
Terr.: Minneapolis and Adj. Terr. | 


5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, 








| Mex. 
TZ SALES COMPANY - — — 
2611 W. Douglas Ave. 
WICHITA 12, KANSAS JERRY HIRSCH 


Manufacturers’ Representative 
Candy and Specialty Items 
4111 E. 4th St. 


Terr.: Kansas, Oklahoma, | 
Western Missouri 





Paso, Texas 


H. L. BLACKWELL COMPANY 


CAMERON SALES COMPANY 


TU NA 
Territory: Arizona, New Mexico, 





Emery Way at Sunset Drive 
EL PASO, 


Phone: 3-0503 
Terr.: Tex., N. Mex., and Ariz. 


FRANK X. SCHILLING 


Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of Montana, 
Idaho, and Wyoming. 





S. D. CARTER COMPANY 
Merchandise Brokers 
Box 217 


Confectionery and Novelty Items 





SHREVEPORT, LA. 
Terr.: La., Ark., & E. Texas HARRY YOUNGMAN 


BROKERAGE COMPANY 
Box 1619 
DENVER 1, COLORADO 
Territory: Colo., Wyo., Utah, 
Idaho, Mont., N. Mexico 





BROKERAGE Co. 
539 Tchoupitoulas St. 
NEW ORLEANS LA. 


New Lines Desired 
Complete coverage in Louisiana 





and Mississippi of candy manufac- 
turers, jobbers, and wholesale 
grocers. 


Pacific States 








JOHN T. BOND & SON 
637 S. Wilson Place 


G & Z BROKERAGE COMPANY Phone Federal 6028 
LOS ANGELES 


524 North 12th Street 
ALBUQUERQUE, NEW MEXICO 
A combined confectionery experi- 
ence of 38 years. 
Covering Arizona, New Mexico, 
Idaho, Utah, and El Paso County, 


Territory: Pacific Coast 
Our 28th Year in Candy and 
Food Field 





Texas. 


MALCOLM 5S. CLARK CO. 


1487'2 Valencia St. 
No. Cal.; Nev.; & Hawaii 
FRAN 10, 





W. S. STOKES 
Broker & Agent 


ARKANSAS 
Candy - Novelties - Specialties | 


Terr.: Arkansas—Accounts solicited | LOS ANGELES 13, CALIF. 


Terminal Sales Bldg. 
Wash., daho 





SEATTLE 1, WASH. 
903 Park Road 
Ariz., New Mex., W. Texas 


EL PASO, TEXAS 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas and Oklahoma /| 


SAN , CALIF 
923 E. Third St.—Southern Californic 


| 
| 


| 
| 


GENE ALCORN & CO. 


lL LIBERMAN 
1340 E. 6th Street | 


SEATTLE 22, WASHINGGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 


Terr.: Wash., Ore., Mont., Ida., 
Utah, Wyo. 


LOS ANGELES 21, CALIFORNIA 


383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 








Established with Industry since 1901 


HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
E&tablished 1906 


Sell Wholesale Trade Only 
Terr.: Eleven Western States 


CARTER & CARTER 
Confectionery Mfr’s Agents 
mnecticut 
Phone: Main 7852 


SEATTLE, WASHINGTON 
Terr.: Wash., Ore., Utah, Ida., 
Mont., Nev., Wyo. 





| GEORGE R. STEVENSON CO. 





SAN FRANCISCO 5, CALIFORNIA 


302 Terminal Sales Building 
SEATTLE, WASH. 


Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 


BELL SALES COMPANY 
100 Howard Street 





Candy & Food Specialties 


Terr.: Calif., Reno, Nev., 
Hawetien islands | JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 





Terr.: Calif., Ore., Wash., Mont., 


SHERMAN OAKS, CALIFORNIA 


J. RAY FRY & ASSOCIATES (20 minutes from Los Angeles) 


420 Market St—Phone Garfield 769C Terr.: Calif., Associates at Hawaii, 


Philippines and China. Established 


SAN FRANCISCO, CALIF. since 1932. 





Ida., Utah, Wyo., Nev., Ariz. 
RALPH W. UNGER 





CALIF! 
Personal contacts with chains, job | 
bers, syndicates & dept. 


923 East 3rd Street 
Phone: Trinity 8282 


LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Tex., Nev. 


CHARLES HANSHER 
112 W. Ninth Street 
ANGELES 15, 





stores | 
throughout California | 





WITENBERG-ROSS 





SAN FRANCISCO 16, CALIFORNIA | 


24 California St. 
Phone: Exbrook 7973 


CISCO 11, CALIFORNIA 
315 West Ninth St. 
Phone Trinity 7159 


LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
& Export 


GEORGE W. HARTLEY 
89 Marietta Drive 


Phone: JUniper 4-5300 
Pacific Coast Representative | 





® Roto Bag Machine Corp.: Mailler Searles, Inc., 
San Francisco, is named western sales and service 
representative. 


@ H. Kirke Becker: President of Packaging Ma- 
chinery manufacturers Institute and of Peters Ma- 
chinery Co., Mr. Becker died recently of a heart 
attack aboard ship shortly before reaching England 
Mr. Becker was 69. 


@ National Confectioners’ Ass’n: Philip P. Gott, 
NCA president received the grand prize award in 
the 14th Annual Competition for Award for Out- 
standing Trade Association Achievement, an ac- 
tivity sponsored by the American Trade Associa- 
tion Executives. The NCA entry in the competition 
featured the association’s Sanitation Program for 
the Candy Industry. 


® Industrial Engineering & Equipment Co.: E. 


Epstein, general manager of the firm announces 
that a new catalogue covering electrical heaters and 
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controls is available. Write to Industrial Engi- 
neering & Equipment Co., 711 South Theresa Ave., 
St. Louis 3, Mo. 


@ Sparkler Manuufacturing Co.: A new horizontal 
plate filter permitting quick, easy cleaning of the 
filter plates without removal from the filter is an- 
nounced. Filter is available with capacities from 
60 to 60,000 G. P. H. 


@ Industrial Process Engineers: The firm is now 
located in a new and larger plant at 8 Lister Av- 
enue, Newark, N. J. Expansion of the engineering 
and sales force is made in addition to the additions 
in space and equipment. 


@ Yale & Towne Mfg. Co.: A new 12 page bulle- 
tin giving technical information to purchasing 
agents, designers, materials handling engineers, etc. 
about its new Load King Scale Weight Printer has 
been released. Write to Yale & Towne Manufactur- 
ing Co., Phila., Pa. 


THE MANUFACTURING CONFECTIONER 














Ue 


OF 


gou 
of « 


of | 









i713 


8) 
aii, 
hed 


tal 
he 


m 











Confectionately Yours 


‘auennenceneneeneneteneeen:. 
Meee te seeneneoneneneg 





—_ MERCHANDISING: To boost 
sales of lemonade during the hot 
spell, Jersey City kids running a 
Journal Square stand offered a piece 
of candy free with every third glass 


of lemonade purchased. 


- Feneys sicn: Candy played a big 
part in the big snows out West, 
too, it can be told. To signal the 
planes for food, Indian families 
tramped out words in the snow. In 
extra big letters, one far sighted 
family added the word canpy, along- 
side its request for food, fuel, and 


medicine. 
tt et #- 


| Reng AIDS SAFETY: In Fleming- 
ton, N. J., school kids think Pa- 
trolman William Saunders “the best 
cop in the world.” Patrolman Saund- 
ers directs the kids across the busiest 
intersection. For being good in 
school and at the crossing, the kids 
receive free gum and candy from 
him. On duty at the busy Court 
House corner for the last five years, 
Patrolman Saunders says the kids 
never cross the street unless he says 
so and that he’s never had a child 
hurt yet. 


+ + * 


C ANDY HOUSES: A hobby that’s 
got him plenty of orders from his 
friends and churches is the candy 
house building avocation of Ed Coe- 
nen, in Buffalo. Ten dollars worth of 
all kinds of candy—jelly beans, gum 
drops, nonpareils—go into his 18 x 
30-inch houses. He begins with a 
wooden platform, constructs the walls 
of cardboard, spreads on a layer of 
marshmallow, and in this imbeds the 
candies. Each section dries over- 
night. 


a * te 


ANDY MIX: Candy Queen of Great 

Britain is Miss Hazel Lee, who 
is employed in the packing depart- 
ment of Nestles, at Hayes, Middle- 
sex. .. . Science has made new salted 
nuts and potato chips greaseless. In- 
stead of dipping the nuts in oil, 
they’re immersed in a lacquer made 
from pectin. A new processing 


method involving moisture removal 
and freezing does the trick for the 
chips. . . . Philip Morris’ new 
“Johnny” display, telling customers 
» “Take your change in candy or 
gum” is being distributed by 500 
PM salesmen. 
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“Alok, BUest, Bae. .....0.<i0-cc....ccces0e8 June ‘49 
Allegheny Ludlum Steel Corp. .............. 19 
Aluminum Cooking Utensil Co. ...... July ‘49 
American Chocolate Mould Co.. ...... 

Se July “49 

*Ambrosia Chocolate Co. .............cccc0000 56 

American Dry Milk Institute ................ 23 


American Maize-Products Co. ...... June ‘49 


*American Food Laboratories, Inc. ...... 65 
*Anheuser-Busch, Inc. ...............-..-++ July ‘49 
, § Ses June ‘49 
FRM Tic, TDs | occcccccsocscsscsseccesnccsveese 22 
Basic Industries, Inc. .................... June ‘49 
Bendix Printing Co., Inc. .............. June ‘49 
“Berry Copper Works, A. .................. June ‘49 
Blumenthal Bros. ....................000+ June ‘49 
Brown Instrument Co. .................. July ‘49 
*Burckhalter, Inc., C. W.. ................ June ‘49 
“Burke Products Company .....................0++ 10 
: .t... _. a 14 


“California Almond Growers Exchange 3 
“California Fruit Growers Exchange .. 

















8. 21, 49 
Camp. Wm. A. Co., Inc. .................. June “49 
Re June “49 
Carver, Fred S. June ‘49 
CEI TN: wpeviccccssienccecesessecsensies July ‘49 
“Chocolate Spraying Co. .................000 58 
Cocoline Products, Inc. .................. June ‘49 
“Clinton Industries, Inc. .............. 3rd Cover 
“Confection Machine Sales Co. ............ 40 
*Consolidated Products Co., Inc. ............ 66 
*Corn Products Co., Ine. .................. July ‘49 
*Currie Manufacturing Co. .............. June “49 
Dayton Specialty Co. 2..............:ccccceeeeee 63 
Detecto Scales, Ic. ..............cccccccecsessee 44 
*Diamond Cellophane Producis ............ 68 
“Dodge & Olcott. Ene. ..........cccccccccccccccseess 17 
*Domestic Stove Works, Inc. .................. 52 
“Dow Chemical Co. ..................00000. July ‘49 
PN I ici 56 
“Durkee Famous Foods, Div. of 
ae Saree a April ‘49 
Economy Equipment Co. ................ July ‘49 
*Filtrol Corp. July ‘49 
*Florasynth Laboratories. Inc. ........ June ‘49 
» > =e 64 
“Fritzsche Brothers, Inc. ......................: 4 
*Givaudan Flavors, Inc. ...............0c00000 6 
Glidden Company ......................... April ‘49 
. . § 4 eee 12, 13 
Gutmann & Company, Ferdinand .June ‘49 
Hayssen Mig. Company ......................... 34 
I SO Sis, BID: acceccentnscsecocascdsssiisis 41 
“Hooton Chocolate Co., The .................. 64 
~ EI 58 
Huge Company. Ine. ..........0...00........ June ‘49 
“Ideal Wrapping Co. oo......cccccccccceseeeee 44 
Jiffy Manufacturing Co. .................. June ‘49 
Kiwi Coders Corp, ............c.ccccscccccccssoceseces 34 
*Kohnstamm, H. & Co., Inc. .............. 25, 26 
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“Businessman Has Weighty Responsibility’ 


by EARL 0. SHREVE 


President, National Chamber of Commerce of the U.S. 


I HAVE A reinvigorated feeling of 
optimism for the future. 

I say this in spite of the recession 
trend in business. 


I say this in spite of the attempt 
to impose further controls on busi- 
ness enterprise, such as appear in 
legislative proposals like the Spence 
Bill. I cannot believe that members 
of Congress are ready to substitute 
a state-controlled economy for our 
free enterprise system. 


Given encouragement, business is 
ready to go ahead in a long time 
expansion to produce goods to meet 
the nation’s needs and to furnish 
employment for our working popula- 
tion. 

After two decades of depression 
and war, the country is ready for a 
great era of development. Popula- 
tion growth alone requires an in- 
creased rate of capital investment and 
new enterprise. 

But we can’t bring about that de- 
velopment merely by wishing for it. 
We must go to work and see that an 
atmosphere is created in which it 
can flourish. 


No Time for Fear 


The recession now going on is a 
natural readjustment from the great 
postwar boom. That boom developed 
in part from the rush to replenish 
war-depleted inventories and from 
the filling of consumer demands 
which accumulated during the war 
years. 

Now the shelves are stacked with 
goods. Many supply lines are over- 
flowing. Scarcity is giving way to 
plenty in the American style of abun- 
dance. 

This is no time for fear and mis- 
giving about the future. 

On the contrary, it is a time for 
courage and a time for hope. 

The strength of America is empha- 
sized in the record outpouring of 
food and goods from the factories 
and farms of this country. 
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Let us rejoice in our strength, not 
cringe in fear. 

There is a new period of construc- 
tion, of economic advance, waiting 
to emerge from the confusions and 
the readjustments of these tremen- 
cous postwar years. 


Look beyond the recession trend, 
beyond the fall in prices and scattered 
layoffs and plant shutdowns, and you 
will find sturdy foundations for busi- 
ness expansion. 


Now, as I have pointed out, this 
country is emerging from two extraor- 
dinary decades of depression, of war 
and of uneasy peace. 


During that period, the population 
of the United States has increased 
more than 25,000,000. The popula- 
tion of the other Americas, Western 
Europe and Canada likewise has 
increased. 


Vast Backlog of Demand 


In the United States, investment in 
productive facilities, in homes and 
cummercial buildings, in roads and 
utilities, in services and conveniences, 
has lagged behind the growth in popu- 
lation during these two decades. 


I have seen estimates of vast back- 
logs of potential demand which exist 
for homes, for roads, for schools and 
hospitals, for pipelines and utilities, 
for automobiles and household con- 
veniences, for miscellaneous durable 
and semi-durable goods. 


These estimates reach startling to- 
tals of many billions of dollars. They 
foot up to figures running from $50 
billion to $100 billion of potential 
spending in the next few years, pro- 
vided conditions are right for confi- 
dence. 


There you have the groundwork 
for the new period of construction 
that is waiting to be born. 


A vigorous economy depends upon 
a vigorous flow of private investment 
and capital expenditures for expan- 
sion and improvement. So we reach 


the pertinent question of the moment: 
What is the prospect for a vigorous 
flow of capital investment in the next 
few years? 

I hold that the prospect for an in- 
creased flow of capital investment 
into industrial expansion and devel- 
opment is assured only if business 
is given encouragement. 


Imposition of additional taxes, a 
revival of federal deficit spending, 
another round of the inflation spiral, 
would seriously impair this prospect. 
Business planning and investment 
cannot proceed with surety when 
prices and costs are soaring in a 
period of inflation. 


The needs for business develop- 
ment in the United States, and in 
other western countries, are immense. 


Moreover, favorable conditions 
exist for an era of industrial expan- 
sion. I point to accumulated liquid 
savings, held by individuals, business 
concerns and institutions. Credit on 
the whole is not over-expanded. 


The stock market is almost com- 
pletely on a liquid basis. 


Many Fortifications 


Farmers are in good financial 
shape after their years of high in- 
come. The financial system is forti- 
fied at many points against recession. 
Large reserves have been accumu- 
lated for unemployment and pensions 
to the aged and the incapacitated. 


By extending this analysis, I could 
wax quite enthusiastic about business 
prospects, after completion of the 
readjustment now going on. 


Yet, I repeat that business must 
not be fettered. And, to make sure 
that business will be free to expand 
and furnish additional employment 
to our growing population, the busi- 
nessman himself has a weighty re- 
sponsibility. He cannot afford to 
ignore Washington and what trans- 
pires in governmental departments 
and in the halls of Congress. 


THE MANUFACTURING CONFECTIONER 
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When you use Clinton’s SYRUPS and STARCHES 


Clinton’s laboratory tested syrups and starches are scientifically 
manufactured to insure you unvarying uniformity. Clinton’s staff 
of highly trained technicians are constantly checking these prod- 
ucts to assure top quality, batch after batch. 


@ Our Sales Service Department is for your 
convenience. You'll find it mighty helpful 
and profitable in solving your technical 
problems. Write or call without obligation. 


Tops 
FOR CONFECTIONERS 
COAST-TO-COAST 


CLINTON, IOWA 





Norda Peach Flavor is real peach. 
It’s tangy-sweet ... it is true to the fruit... 
it’s rich with fresh peach goodness. 


Peach is popular, always has been. Make more people 
buy more of your products ...use Norda Peach 

to improve them. Syrups, ice cream, gelatins, 

mixes, icings... whatever you make with Norda 
genuine or superior imitation Peach Flavor 

tastes better and sells better. 


Try Norda Peach Flavor before you pick any peach. 
Test it. Taste it. You'll like it. Get your 

free samples now, with the Norda Flavor Catalogue. 
Send for both today. 


Norda makes that “Favorite to Flavor It” ® 
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ESSENTIAL OlL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. iif 
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